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 PREFACE.-- 
being rw asnfſ 
onable for a Book now to 
appear in publick with- 
out a Preface, as for a 
Lady to appear at a Ball 
without a Hoop-petti- 
l coat, 1 ſhall conform to 
Cuſtom for Faſhion-ſake, and not thro any 
Neceſſity. The Subject being both common 
and univerſal, needs no Arguments to in- 
troduce it, and being (5 neceſſary for the 
Grattfication of the Appetite, ſlandsinneed 
of no Encomiums to allure Perſons to the 
Practice of it; ſince there are but few" 
now-a-days who love not good Eating and 
Drinking. Therefore I entirely quit thoſe 
two Topicks; but having three or four 
Pages to be filled up, previous to the Sub- 
Jett it ſelf, I ſhall employ them on a Sub- 
Jett I think new, and not yet handled by 
tho ta, — 


1 — . — 2 1 


— ß 


any of the Pretenders to the Art of Cookery ; 0 
and that is, the Antiquity of it; which if 
it either inſtruft or divert, I ſhall be Janſe 
fed, if you are Wp-. 


_ COOKE R . Cake Sc. like 
all other Sciences and Arts, had their In- 
fancy, and did not arrive at a State of Ma- 
turity but by ſlow Degrees, various Experi- 
ments, and a long Tratt of Time: For in 
the Infant-Age of the World, when the 
new Inhabitants contented themſelves with 
the ſimple Proviſion of Nature, viz. the 
Vegetable Diet, the Fruits and Produ- 
tons of the teeming Ground, as they ſuc- 
ceeded one another in their ſeveral 2 
Seaſons, the Art of Cookery was unknown ; 
Apples, Nuts, and Herbs were both Meat 
and Sauce, and Mankind flood in no need of 
any additional Sauces, Ragoos, &c. but a 
good Appetite; which a healthful and vigo- 
rous Conſtitution, a clear, wholſome, odo- 
riferous Air, moderate Exerciſe, and an 
Exemption from anxious Cares, always 


ſu pplicd them with. 


WE read of no palled Appetites, but 
fuch as proceeded from the Decays of Na- 
ture, by reaſon of an advanced Old-age ; 
bnt on the contrary, a craving Stomach, 
even upon a Death-Bed, as in Iſaac; nor 


10 & ickneſſes but thoſe that were both the 
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firſt. and the laſt, which proceeded from the 
Struggles of Nature, which abhorred the 
Diſſolution of Soul aud Body; no Phyſictans 
to preſeribe for the Sick, nor no Apotheca- 
ries to compound Medicines for two thou- 
ſand Years and upwards. Food and Phy- 
ſick were then one and the ſame thing. 


BUT when Men ages to paſs from a 
Vegetable to an Animal Diet, and feed on 
Fleſh, Fowls, and Fiſh, then Seaſonings 
grew neceſſary, both to render it more pala- 
table and ſavoury, and alſo to preſerve that 
Part which was not immediately ſpent from 
Stinking and Corruption: And probably 
Salt was the fir ſt Seaſoning diſcover' d; for 
of Salt we read, Gen. xiv. 


AND this ſeems to be neceſſary, eſpe+ 
cially for thoſe who were advanced in Age, 
whoſe Palates, with their Bodies, had loſt 
their Vigour as to Taſte, whoſe digeſtrue Fa- 
culty grew weak and 4-295 and thence 
proceeded the Uſe of Coops and ſavoury 
Meſs; ſo that Cookery then began to be- 
come a Science, though Luxury had not 
A it to the height of an Art. Thus we 
read, that Jacob made ſuch palatable Pot- 
tage, that Eſau purchaſed a Meſs of it at 
the extravagant Price of his Birthright. 
Aud Iſaac, before by his Laſt Will and 
Teſtament he bequeathed his Bleſſing to his 
wt} A 3 Son 


ſuch as was reliſpable to his blunted Pa- 
—_ 
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Son Eſau. required him to make ſome 2 


voury Meat, ſuch as his Soul loved, i. e. 


SO that Seaſonings of ſome Sort were 
then in O/e; though whether they were Salt, 


ſavoury Herbs, or Roots only ; or Spices, the 


Fruits of Trees, ſuch as Pepper, Cloves, 
Nutmegs; Bark, as Cinnamon; Roots, as 
Ginger, &c. 1 ſhall not determine. 


AS for the Methods of the Cookery of 
thoſe Times, Boiling or Stewing ſeems to 
have been the principal; Broiling or Roaſt- 
ing the next; beſides which, I preſume 


ſcarce any other were uſed for two thou- 
ſand Tears and more; for I remember no 


other in the Hiſtory of Geneſis, . 
THAT Eſau was the firſt Cook, I ſhall 


not preſume to aſſert; for Abraham gave 
Order to dreſs a Fatted Calf; but Eſau 35 
the firſt Perſon mentioned that made any 
Advances beyond plain Props. as Boiling, 
Roaſting, &c. For tho' we find indeed, that 
Rebeccah his Mother was accompliſhed 
with the Skill of making ſavoury Meat as 
well as he, yet whether he learned it from 
ber, or ſhe from him, is a Queſtion too knotty 
for me to determine, 4 


BUT 


” 
PRE FAC x. 

BOT Cookery did not long remain a ſample 
Science, or a bare Piece of Houſewifery or 
Family Oeconomy, but in proceſs of Time; 
when Luxury enter d the World, it grew 
to an Art, nay a Trade; for in 1 Sam. viij. 
13. when the Iſraelites grew Faſhioni/ts, and 
would have a King, that they might be like. 
the reft of their Neighbours, we reed of 
Cooks, Confectioners, &c. | 


THIS Art being of univerſal Uſe, and in 
conſtant Practice, has been ever ſince upo 
the Improvement; and we may, I think, with 

god reaſon believe, is arrived at its great- 
eft Height and Perfection, if it is not got 
beyond it, even to its Declenſion; for what- 
ſoever new, upſtart, out of the way Meſſes 
ſome Humouriſts have invented, ſuch as ftuf- 
Ang a roaſted Leg of Mutton with pickled 
Herring, and the like, are only the Sallies of 
a capricious Appetite, and debauching ra. 
ther than improving the Art it ſelf. 


THE Artof Cookery, &c. is indeed diver. 
fifyed according to the Drver ſity of Nations 
or Countries; and to treat of it in that La- 
titude would fill anunportable Volume, and 
rather confound than improve thoſe that 
would accompliſh themſelves with it. I 
Hall therefore confine what ] have to com- 
 municatewithin the limits of Practicalne ſi 

and DVſefulneſs, and ſo within the W 
oy, A 4 | of- 
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of a Manual, that ſhall neither burthen 


the Hands to bold, the Eyes in TO 
vor the Mind in eoncefwing. rte 


Ww HAT. you will find in the follewing 
Sheets, are Pireckion⸗ enerally for Dreſ- 


ſing after the beſt, moſt natural, and whol- 


ſome Manner, ſuch Proviſions as are 
the Product of our own Country, aud in 
ſuch a Manner as is moſt agreeable to En- 
gliſh Palates; ſaving that I have ſo far 
temporized, as, ſince we bave to our Diſ- 
grace ſo fondly admired the French Tongue, 
French Modes, and alſo French Meſſes, to 
preſent you now and then with ſuch Receipts 
of French Cookery. as I think may not be 
diſagrecable to Engliſh Palates. 


THERE are indeed already in the 175 orld 
various Books that treat on this Subject, 


and which bear great Names, as Cooks to 


Kings, Princes, and Noblemen, and from 


which one might ju ly expect ſomething more 
than many, if not moſt of theſe ] bave read, 
perform, but found my ſelf deceived in my 
Expefations; for many of them to us are 
impratticable, others whimſical, others un- 
palatable, unleſs to depraved Palates, 
"ſome unwholſome, many things copied from 
old Authors, and recommended without (as 
J am perſuaded) the Copiers ever having 


ted any E Perience WW the CRONE WS 
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or had any Regard to the'Wholſumeneſs of 
them: Which tuo Things: ought to be the 

ſtanding Rules, that no Pretenaers toCook- 

ery, ought to deviate from: Aud 1 cannot 

but believe, that thoſe celebrated Per form- 

ers, notwithſtanding all their Profeſſions 

of having ingenuouſly communicated their 
Art, induſtriouſiy concealed their beſt Re- 

ceipts from the Publick. 


BUT what 1 here: preſent the World 
with, is the Produtt of myown Experience, 
and that for the Space f thirty Tears and 
upwards, during which time, I have been 
conſtantly employed in faſhionable and noble 

Families, in which. the Proviſions ordered 
according to the following Directions, have 

| had the general Approbation of ſuch as have 
been at many noble Entertainments, ' 


THESE Receipts are all ſuitable to 
Engliſh Conſtitutions and Engliſh Palates, 

wholeſome, tooth ſome, all practicable and 
eaſy to be performed. Here are thoſe pro- 
Per. for a frugal, and alſo for 'a ſumptuous 
XZ Table, and, if rightly obſerved, will pre- 
vient the ſpoiling. of many a good Diſb of 
Meat, the Waſte of many good Materials, 
the Vexation that frequently attends. ſuch 
Mi ſinanagements, and the Curſes not un fre- 
= guently beſtotved on Cooks with the k 4 
—_ Re- 
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Reflection, That whereas God ſends good 
Meat, the Devil ſends Cooks. 


"AS to thoſe Parts that treat of Confe- 
Fionary, Pickles, Cordials, Engliſh Wines, 
8c. what ] have ſaidin relation to Cookery 
ir equally applicable to them alſo. , 


TT is true, I have not been ſo numerous 
in Receipts as ſome who have gone before 
me, but I thin I have made amends in gi- 
wing none but what are approved and pra- 
#icable, and fit either for-a genteel or noble 


Table; and although I have omitted odd ©: 
and fantaſtical Meſſes, yet I have ſet down | 


a conſiderable number of Receipts. 


THE Treatiſe is divided into ten Parts: 
Cookery contains above an hundred Receipts, 
Picktes fifty, Puddings above fifty, Paſtry 
above forty, Cakes forty, Creams and Fellies 
above forty, Preſerving an hundred, Made 
Wines forty, Cordial Waters and Powders 
above ſeventy, Medicines and Satves above 
two hundred: In all near eight hundred. 


IHA E likewiſe preſented you with 


Schemes engraven on Copper-Plates for the 
regular Diſpoſition or Placing the Diſhes of 


Proviſion on the Table according to the beſt 
. 1 5 r 
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Manner, both for Summer and Winter, 


Fri and ſecond Courſes, &c. An 
- * As for the Receipts for Medicines, 
5 0 FSalves, Omntments, good an ſeveral Def 
y FX eaſes, Wounds, Hurts, Bruiſes, Aches, 


= Pains, &c. which amount. to above two 
» , F huudred, they are generally Family Ne- 


ceipte, that have never been made publict; 
e 3 excellent in their Kind, and bs e Re- 
- = medies, which have not been obtained by me 
- = without much Difficulty; and of ſuch Effi- 
e cacy in Diſtempers, &c. to which they are 
a appropriated, that they have cured when all 
7s other Means have failed; and a few of them 
2 which I have communicated to a Friend, 
have preared a very handſome Livelihood. 
e | 
, THEY are very proper for thoſe Ge- 
y nerous, Charitable, and Chriſtian Gentle- 
5 women that have a Diſpoſition to be ſer- 
fe viceable to their poor Country, Neighbours, 


's 8 /abouring under any of the afflicted Circum- 


2 ſtances mentioned; who by making the Me- 
. dicines, and generoufly contributing as occa- 

ions offer, may help the Poor in their Af 
h Aictious, gain their Good-Will and Wiſoes, 
2 entitle themſelves to their Bleſſings and 
＋ Prayers, and alſo have the Pleaſure of 
7 ſeeing the Good they do in this World, and 


have good Reaſon to hope for a Reward 
(though 


_- YR 
By  vog 


(ehough. not hs the Ay. a f AE in ble 
World to come. 


AS the Whole of this Collection has * 
me much Pains and a thirty Tears diligent 


Application, and I have had Experience of 


their Uſe and Efficacy, I hope they will be 
as kindly accepted, as by me they are ge- 
nerouſly offered to the Publick: And if r 
prove to the Advantage of many, the End 
will be anſwered that is propo ſed by her 
that is ready to ſerve the Publick i in what 
= may. 
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A Biluof Fares for every Seaſon of 


Marrow-Puddings 
Stew'd Carps and broil'dEels 
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the Tear. 
Cbine of Mutton withPickles 
{ For JANUARY». | Diſh of Scotch Collops 
24 Diſh of Salmigondin. 
Firſt Conr ſe. | 
5 ; Second Courſe. | 
9 of Brawn l 10 ati) 
ne of Fiſh Fat Chickens and tame Pi- 
Soop IS Vermicelly | eons 
XZ Orange-pudding withPatties Aſparagus and Lupins 
XX Chine and Turkey Tanzy and Fritters 
Lamb-Paſty Diſh of Fruit of Sorts 
Roaſted Pullets with Eggs Diſh of fried Soles 
Oyſter-Pie Diſh of Tarts, Cuſtards and 
Roaſted Lamb in Joints Cheeſecakes. 
Grand Sallad, with Pickles, ' Bat | 
A 1 For MaAxc n- 
Second Courſe. | 
Feſt Courſe. 
Wild Fowl of all Sorts 
Chine of Salmon broil'd ISH of Fiſh of Sorts | 
with Smelts Soop de Sante 
Fruit of all Sorts Wettphaliathm andPigeons 
Jole of Sturgeon lio Pye 
Collar'd Pig Pole of Ling 
Dried Tongues, with ſalt Diſh of roaſted Tongues and 
Sallads. Udders - 
Marinated Fiſh, Peaſe- Sooo c 
Almond- Puddings of Sorts 
Fir FEBRUARx. Olives of Veal a- la- mode 
| Diſh of Mullets boiled. 
Firſt Courſe. t 
— Second Courſe. 
OOP Lorain 
Turbot boiled with Oy- Broiled Pike 
ſters and Shrimps Diſh of Notts, Ruff, and 
Grand Patty Quailss 
Hen Turkeys with Kean © Skerret Pye 


Diſh of Jellies of Sorts 
Diſh of Fruit of Sorts 
Diſh of cream'd Tarts. 


Foy 


A Bill of Fare or 


For ! Avatt. 
Firſt Courſe. 


Wurde fiphalia-Ham and 
Chickens 
Diſh of haſh'd Carps 

Biſque of Pigeons 
Lumber Pye . 

Chine of Veal 
Grand Sallad 

Beef * 
Almond Florentines 
Fr icaſſee of Chiekens 
Diſh of Cuſtards. 


EY Second Conrſe. ' 


Green Geeſe and Ducklings 
— Crab, with Smelts 
r 
Diſh _ Sucking Rabbits. 
Rock of Snow and Syllibubs 
Diſh of ſouced Mullets - © 
Butter'd Apple-Pye 
March-Pain. 


For MA x. 
rſt Courſe. 


2 of Salmon, Ec. 
_ -fiſk Soop 
Diſh of Sweet Puddings of 
Colours 
Chieken- Pye 4 
Calves Head haſh' d 
Chine of Mutton 
Grand Sallad 
Roaſted Fowls a- la- daube 
1 Tongues and Ud- 
as 


Ragoo of Veal, &c. 


Second Courſe. 
Dith of young Turkeys lard- 


ed and Quails 
Diſh of Peaſe 
Biſque of Shell- fiſn 


| Roe Lobſters 


Green Geeſe 
Diſh of Sweetmeats 
Orangeado Pye 


= Diſh of Lemon and Choco- 


late Creams. 


Diſh of collar'd Eels, with 
Cray-fiſh, 


For J UNE. 
Firſt Courſe. 


Oaſted Pike and Smelts 
Weſtphalia-Ham and 
young Fowls 
Marrow-Puddin 
Haunch of Veniſon raatlad 
Ragoo of Lamb-ſtones and 
Sweetbreads 
Fricaſſee of young Rab- 
bits, Ec. 
Umble Pyes 
Diſh of Mullets 
Roaſted Fowls 
Diſh of Cuſtards. 


of ISR 


Diſh of) oung Pheaſants 
Diſh of fried Soles and Rolg 
222 

ole of Sturgeon 
Dich of Tarts and Cheeſo· 

cakes 

Diſh of Fruit of Sorts 
Syllibubs. 


For 


For Jux Y- 2, 
Feſt Courſe, 


Ock Salmon with but- 
tered Lobſter 
Diſh of f Scorch-Collops 
cChine of Veal  _ 
X Veniſon 2 
Grand Salla 
EKRKoaſtedGeeſe andDucklings 
Patty- Royal 
n Roaſted Pig larded 
Stew'd Carps 
Dich of Chickens boiled, 
with Bacon, Sc. 


. Second Courſe, 


XX Dit of Patridges and Quails 

X Diſh of Lobſters and Prawns 

Diſh of Ducks and tame Pi- 
geons 

Diſh of Jellies 

Diſh of Fruit 

Diſh of marinated Fiſh 

Diſh of Tarts of Sorts 


For Av GUST, 
Firſt Conrſe. 


VA Efipbalia-Ham and 
Chickens 
Biſque of Fiſh 


Haunch of Veniſon roaſted 


| | Veniſon Paſt 
Roaſted Fo FR 


Umble-Pyes. 


cl 


Foy 


| every Seaſon of the Tear. 


White Fricaſſees of Chickeng 
Roaſted. Turkeys larded 
Almond Florentines 


Beef a · la · mode. 


Didk of Pheaſancs and per 


tridges 
Roaſted Lobſters 
Broiled Pike 
Creamed Tart 
Rock of Snow and Syllibube | 
Diſh of Sweetmeats 
Salmigondin. 


For SEPTEMBER 
Firſt Courſe. 


Poiled Pullets with Oy 
ſters, Bacon, Sr. 


Biſque of Fiſh 

Batallio Pye 

Chine of Mutton 

Diſh of Pickles 

Roaſted Geeſe \ 

Lumber Pye 

Olives of Veal with Ragoo 

Diſh of boiled A feeds. vj 
Bacon, 


Diſh of Ducks and Teal 
Diſh of fried Soles 
Buttered Apple-Pye 
— of Sturgeon 

iſh of Fruit 
March-Pane. 


1 N 


A Bill of Fare, &c. 


tas 147 
Fr Ocronrn, | Second Courſe. 
Erſt Courſe." © Chine of Salmon and Smelts 
1 Wild Fowl of Sorts 
\ A 77 and Potato Pe - 
Fowls Sliced Tongues with Pickles' © 
God's Head with Shrimps * Diſh of Jellies | 3 
and Oyſters Diſh of Fruit 43 
Haunch of Doe with Udder Quince Pye 4 
a-la-force | „ 5 
Minced Pyes For DectmBrR. 4 
Chine and Turkey 4 
Biſque of Pigeons Firſt Courſe. A 
Roafted Tongues and Ud- £ ö 3 
ders es l halia-Ham and 
Scotch-Collops L W — 423 
Lumber Pye. Soop with Teal 1 
Turbot with Shrimps and 
Second Courſe. Oyſters $ I 
ah: eh Marrow Pudding 3 
Wild Fowl of Sorts Chine of Bacon and Turkey ©® 
Chine of Salmon broiled Batallio-Pye 4 
Artichoke-Pye Roaſted Tongue and Ud- 
Broiled Eels and Smelts der, and Hare = 
Salmigondin Pullets and Oyſters, Sauſa» 
Diſh of Fruit ges, e. ; 3 : 
Diſh of Tarts and Cuſtards. Minced Pyes = 


| | Cod's Head with Shrimps. 
Nr NovEMBrRs.. T9 f 42 
: Second Courſe. 'Y 


Firſs Courſe, 
+ © RoaſtedPheaſants, and Par- 
Oil'd Fowls with Savoys, _tridges — 7 


Bacon, Ec. Biſque of Shell-fiſn 

Diſh of ſtew'd Carps and Tanſy 24 

ſcollop'd Oyſters Diſh of roaſted Ducks and 
Chine of Veal and Ragoo Teals 1 
Sallad and Pickles Jole of Sturgeon ' = 
Veniſon Paſty | . Pear-Tart creamed - |, 
Roafted Geeſe Diſh of Sweetmeats 
Calves Head haſh'd Diſh of Fruit of Sorts; 
Diſh of Gurnets 1 
Grand Patty ; C 
Roaſted Hen Turkey with x 


Oyſters, 


Compleat Houſewite: 
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Io make a Soop. 


ARE a Leg cf Beef, and boil it 
down with ſome Salt, a bundle of 
Sweet-herbs, an Onion, a few loves, 
a bit of Nutmeg; boil three gallons 
of Water to one; then take two or 
three pounds of lean Beef cut in 
win ſlices; then put in your Stew-pan a piece of 
2X Butter, as big as an Egg, and flour it, and let the 
Pan be hot, and ſhake it till the Butter be brown; 
then lay your Beef in your Pan over a Tony. 
A . 


32 


1 
+ Fx 
. 
* #] 
i» | 
1 
4 
is #1 
43S | 
19 
ws. 
A+ 
137 
. 


2 The Compleat Houſewife. © 


quick Fire, cover it cloſe, give it a turn now and 
then, and ſtrain in your ftrong Broth, with an 
Anchovy or two, a handful of Spinnage and En- 


dive boiled green, and drained: and ſhred groſs ; 


then have Pallets ready boiled and cut in pieces, 
and Toaſts fry d and cut like dice, and Forc'd-meat 
Balls fry'd: Take out the fry'd Beef, and put all 
the reſt together with a 22 let it boil 
a quarter of an hour, and ſerve it up with a Knuckle 
of Veal, or a Fowl boiled, in the middle. 


Another Grawy Soop. 


AKE a Leg of Beef, and a piece of the 

Neck, and boil it till 'you have all the 
goodneſs out of it; then ſtrain it from the Meat 
then take half a pound of freſh Butter, and put it 
in a Stew-pan and brown 1t; then put in an O- 
nion ſtuck with Cloves, ſome Endive, Sellary and 
Spinnage, and your ſtrong Broth, and ſeaſon it 
to your Palate with Salt, Pepper, and Spices; 
and let it boil together; and put in Chips of 
French Bread dried by the fire; and ſerve it up 
with a French Roll toaſted in the middle. 


To make Craw- fi ſh or Lobſter Soop. 


TAKE Whitings, Flounders and Grigs, and 
put them in agallon of Water, with Pepper, 


Salt, Cloves, Mace, a bunch of Sweet-herbs, a. 
little Onion, and boil them to pieces, and ſtrain 


them out of the Liquor; then take a large Carp, 


and cut off the Fiſh of one Side of it, and put 
ſome Eel to it, and make Forc'd-meat of it, and 
lay it on the as before; dredge grated 
Bread over it, and butter a diſh well, and put it 
in an Oven aud bake it; then take an unde, 
0 
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a 
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claws of 2 Crawfiſh, and ſome of your Foro d- 
meat ma: 


boilin 


together; then beat up the 
yolks of eight Eggs with a little White wine and 
the juice of a Lemon, and mix it with your Broth, 
ad and toaſt a whole French roll, and put in the 
ir, middle of your diſh, and pour your Soop over it; 
Aa garniſh * diſh: with ten or twelve poached 
* Eggs a ſcalded Spin nage. 
u Io make Plumb-Porridge. 
nd _ :' | Se 2 £09 
: 28 a Leg and Shin of Beef to ten gal- 
od 1 lons of Water, boil it very tender, and 
x when the Broth is ſtrong, ſtrain it out, wipe the 


F 
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Pot, and put in the Broth again; ſlice fix Penny» 
loaves thin, cutting off the top and bottom; put 
ſome ol the liquor to it, cover it up, and let it ſtand 
a quarter of an hour, and then put it in your Pot, 
let it boil a quarter of an hour, then put infive 
pounds of Currants, let them boil a little, and put 
in five pounds of Raiſins, and two pounds of Prenes, 
and let them boil till they ſwell; then put in three 
quarters of an ounce of Mace, half an ounce f 
Cloves, two Nutmegs, all of them beat fine, add 
mix it with a little liquor cold, and put them in 
a very little while, and take off the Pot, and put 
in three pounds of Sugar, à little Salt, a quart of 
Sack, and a quart of Claret, the juice of two or 
three Lemons; you may thicken with Sagoe in- 
ſtead of Bread, if you , pleaſe 8 pd ur them into 2 
earthen Pans, and — them for uſe. 2 
I 1 73a BM 


* A Nen SY 4 202 2 MINT * 2 
7 | : A Soop or Foltage. 22 A 4 Þ 
' AK E ſeveral knuckles of Mutton, a knuckle 


ar of Veal, a Shin of Beef, and put to theſe 
twelve quarts of Water, cover the Pot cloſe, aid 
ſet it on the fire; let it not boil too faſt; ſeur it 
well, and let it ſtand on the fire twenty- four 
hours; then ſtrain it through a Colander, and 
- when tis cold take off the Fat, and ſet it on tile 
fire again, and ſeaſon it with Salt, a few Cloves, 
Pepper, a blade of Mace, a Nutmeg quartered, ® 

a bunch of Sweet-herbs, and a pint of Gravy: ; 

let all theſeboil up for half an hour, and then ſtrain 
it, put Spinnage, Sorrel, green Peas, Aſparagus, 
or Artichoke- bottom, according to the time of 
year; then thicken it up with the Volks of three 
or four Eggs; have in readineſs ſome Sheep's 
Tongues, Cox-combs, and Sweetbreads ſliced thin 
and fried, and put them in and ſome Muſhrooms, 
and French bread dried and cut in little bits, ſome 
Forc d-meat Balls, and ſome very thin ſlices of 
Es I. Bacon; 
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Bacon; make all theſe very hot, and garniſn the 


— 

t diſh with Coleworts and Spinnage ſcalded green. 
- To make Feas-Pottage. 

t == 

x, AK E aquart ofwhite Peas, a piece of Neck- 

& beef, and four quarts of fair Water, and boil 
f them till they are all to pieces, then ſtrain them 
4 XX throughaColander; then take an handful or two 
n of Spinnage, a top or two ef young Coleworts, 
t and a very ſmall Leek; fhred the Herbs a little, 
f | and put them into a Frying-pan, or Stew-pan, with 
x | three quarters of a pound of freſh Butter, but the 
w | Butter muſt be very hot before you put in your 


o Herbs; let them fry a little while, then put in 

X your liquor, and two or three Anchovies, ſome 
„Galt and Pepper to your taſte, a ſprig of Mint 

rubb'd in ſmall, and tet all boil together till you 

think it is thick enough; then have in readineſs 
ſome Forc'd-meat, and make three or fourſcore 
Balls, about the bigneſs of large Peas, fry them 
brown, and put them in the diſh you ſerve it in, 
and fry ſome thin ſlices of Bacon, put ſome in the 
diſh and ſome” on the brim of the diſh, with 
ſcalded Spinnage , fry ſome Toaſts after the Balls 
brown and hard, and break them into the Diſh , 
mo pour your Pottage over all, and ſerve to the 

able. Sarge toned 


To make ſtrong Broth to keep for Uſe. -. 
FT AK E part of a Leg of Beef, and the Scrag- 
end of a Neck of -Mutton, and break the 
Bones in pieces, and put to it as much Water as 
will cover it, and a little Salt; and when it boils, 
{cum it clean, and put into it a whole Onion ſtuck 
with Cloves, a bunch of Sweet-herbs, ſome Pep- 
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per, a Nutmeg quartered; let theſe boil till thè 
Meat is boiled in pieces, and the ftrength boil- 


ed out of it; then put to it two or three Ancho- 
vies, and when they are diſſolved, ſtrain it out; 
and keep it for any ſort of-Haſh or Fricaſy. . 


To make Ford Meat. 


T AKE part of a Leg of Mutton, Veal or Beef, 


and pick off the Skins and Fat, and to eve- 

ry pound of Meat put two pounds of Beef - ſuet; 
red them together very fine, then ſeaſon it with 
Pepper, Salt, Cloves, Mace, Nutmeg, and Sage; 
then put all into a ſtone Mortar, and to every 
two pounds of Meat put half a pint of Oyſters and 
ſix Eggs well beaten then mix them all together, 
and beat it yery well; then keep it in an earthen 
Pot for your uſe; put a little Flour on the top, 
and when you roll them up flour your Hands, 


To pickle 0fters. 


T AKE a quart of Oyſters, and waſh themin 


4 their own Liquor very well, till all the grit- 
tineſs is out; put them in a Sauce-pan or Stew-pan, 


and ſtrain the Liquor over them, ſet them on the 


„ ͤ AQ +4 


Fire, and ſcum them; then put in three or four 
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à layer of 
Seaſoning, and repeat the ſame till your Pot is 


7 


To collar Eels. 


TAKE your Fel and cut it open, take out 
2 the Bones, and cut off the Head and Tail, 


and lay the Eel flat on a Preſſer, and ſhred Sage 
as fine as poſſible, and mix it with black Pepper 
beat, Nutmeg grated, and Salt, and lay it all over 


the Eel, and roll it up hard in little Cloths, and 


tye it up tight at each end; then fet over ſome 
Water with Pepper and Salt, five or ſix Cloves, 
three or four blades of Mace, a Bay-leaf or two; 
boil it and the Bones and Head and Tail well to- 
gether; then take out the Head and Tail and put 
it away, and put in your Eels, and let them boil 
till they are tender; then take them ont of the 
Liquor, and boil the Liquor longer; then take it 
off, and when *tis cold, put it to your Eels, but 
do not take off the little Cloths till you uſe them. 


To pot Lob ſterc. 


| AKE a dozen of large Lobſters, take out 
all the Meat of their Tails and Claws after 

they are boiled; then ſeaſon them with beaten Pep- 
[nk Salt, Cloves, Mace, and Nutmeg, all finely 
beaten and mix'd together ; then take a Pot, put 
therein a _ of freſh Butter, upon which put 
obſter, and then ftrew over ſome 


full, and your Lobſter all in; bake it about an 
hour and half, then ſet it by two or three days, 
and 1t will befit to eat. It will keep a Month or 
more, if you pour from it the Liquor when it 
comes out of the Oven, and fill it up with clarified 
Butter. Eat it with Vinegar. = 
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Hung Beef. 


AK E a ftrong Brine withBay-ſalt,and Pe- 
M tre-ſalt, and Pump- water, and ſteep there- 
in a Rib of Beef for nine days; then hang it up 
in a Chimney where Wood or Saw-duft 1s burnt; 
when tis a little dry, waſh the out-ſide with Blood 
two or three times, to make it look black, and 
when *tis dried enough, boil it for uſe. 


To roaſt a Cod's Head. 


T AK E the Head, waſh and ſcour it very clean; 


then ſcotch it with a Knife, and ſtrew a 
little Salt on it, and lay it on a Stew-pan before 
the fire with ſomething behind it; throw away 
the Water that runs from it the firſt half hour; 
then ſtrew on it ſome Nutmeg, Cloves and Mace, 
and Salt, and baſte it often with Butter, 2 
it till it is enough. If it be a large Head it wi 
take fc ur or five Hours roaſting,; then take all the 
Gravy of the Fiſh, as much White-wine, and more 


Meat-Gravy, ſome Horſe-raddiſh, one or two 


Eſchalots, a little ſliced Ginger, ſome whole Pep- 


per, Cloves, Mace, and Nutmeg, a Bay-leaf or two; 


beat this Liquor up with Butter and the Liver of 


the Fiſh boiled, and broke, and ſtrained into it, 
and the yolks of two or three Eggs, ſome Oyſters 


and Shrimps, and Balls made of Fiſh, and fried 
* it. Garniſh with Lemon and Horſe- 
raddiſ 


To pickle Ox-Palates, 


T* K E your palates and waſh them well with 


* Salt in the Water, and put them in a Pip- 
kin with Water and ſome Salt, and when they = 
. A ready 


LY 


* 
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ready to boil, ſcum them very well, and put into 
them whole Pepper, Cloves and Mace, as much 
as will give them a quick taſte: When they are 
— boiled tender (which will require four or five hours) 

peel them and cut them into ſmall pieces, and let 


p f 4 them cool; then make the Pickle af White-wine 
„ Vinegar, and as much White- wine; boil the Pickle; 


4 and put in the Spice as was boiled in the Palates, 
4 and a little freſh Spice; put in ſix or ſeven Bay- 

leaves, and let both Pickle and Palates be cold before 
you put them together; then keep them for uſe. 


To make a Ragoe of Pigs-Ears. 


1, 1 
8 ＋ AKE a quantity of Pigs Eears, and boil them 
1 in one half Wine and the other Water; cut 
7 them in ſiall pieces, then brown a little Butter, 
'3 and put them in, and a pretty deal of Gra vy, two 
C Anchovies, an Eſthalot or two, a little Muſtard, 
f and ſome ſlices of Lemon, ſome Salt, and Nut- 
| meg; Stew all theſe together, and ſhake it up 
an XX thick, Garniſh the Dith with Barberies. 
o | 

> To make Collar'd Beef. 

3 wy 

of TAK E a Flank of Beef, alt it with white 
t, | Salt, and let it lye forty-eight hours; then 
8 waſh it, and hang it in the Wind to dry twenty- 
d four hours; then take Pepper, Salt, Cloves, Mace 
> 2X and Nutmegs, and Saltpetre, all beaten fine, and 


mix them together, and rub it all over the inſide, 
and roll it up hard, and tye it faſt with Tape; 
put it in a pan with a few Bay-leaves, and four 
pounds of Butter, and cover the Pot with Rye- 
paſte, and bake it with Houſhold-bread, 


To 
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To flew Oyſters in F rench Rolls. 


T AKE a quart of large Oyſters; waſh them 

in their own Liquor, and ſtrain it, and put 
them in it with a little Salt, ſome Pepper, Mace, 
and ſliced Nutmeg; let the Oyſters ſtew a little 
with all theſe things, and thicken them up with 
a great deal of Butter; then take ſix French Rolls, 
cut a piece off the top, and take out the Crum, 
and take your Oyſters boiling hot, and fill the 
Rolls full, and fet them near the fire on a Cha- 
fing-diſh of Coals, and let them be hot through, 
and as the Liquor ſoaks in, fill them them up with 
more, if you have 'em, or ſome hot Gravy : So 
ſerve them up inſtead of a Pudding. 


To fluff a Shoulder or Leg of Mutton with 
| Oyſters. | 


AK E a little grated Bread, ſome Beef-ſuet, 
yolks of hard Eggs, three Anchovies, a bit 
of an Onion, Salt and Pepper, Tyme and Winter- 
ſavory, twelve Oyſters, ſome Nutmeg grated; 


mix all theſe together, and ſhred them very fine, 


and work them up with raw Eggs like a paſte, 
and ſtuff your Mutton under the Skin in the thick- 
eſt place, or where you pleaſe, and roaſt itz and 
for Sauce take ſome of the Oyſter- liquor, ſome 
Claret, two or three Anchovies, a little Nutmeg, 
a bit of an Onion, the reſt of the Oyſters : Stew 
all theſe together, then take out the Onion, and 
put it under your Mutton, 2 


To 


raw Eggs; make it in a long Pudding, 


Tze Complent Houſewife. 11 


To roaſt a Pike. 


I 6 2 AE E a large Pike, gut it, and clean it, and 
| lard 


it with Eel and Bacon, as you lard a 


4 3 Fowl; then take Thyme and Savory, Salt, Mace, 
and Nutmeg, 


ſome Crums of Bread, Beef-ſuet 
and Parſley ; ſhred all very fine, and mix it bp, with 
and put 


it in the Belly of your Pike, tkewer up the Belly, 


and diſſolve Anchovies in Butter, and baſte it with 
it; put two Splints on each fide the Pike, and 


I tyett to the Spit; melt Butter thick for the Sauce, 
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9 or if you pleaſe, Oyſter-ſauce, and bruiſe the Pud- 


ding in it. Garniſh with Lemon. 


A R agoo of Sweet-breads. 


Y PAK E your Sweet-breads and ſkin them, and 


put ſome Butter in the Frying-pan, and 
brown 1t with Flour, and put the Sweet-breads 
in; ſtir them a little and turn them; then put in 
{ome ftrong Broth and Muſhrooms, ſome Pepper 


and _ Cloves and Mace; let them ftew half an 


hour; then put in ſome Forc'd-meat Balls, ſome 
Artichoke-bottoms cut finall and thin; make it 
thick, and ſerve it up with ſliced Lemon. 


A Ragoo of Oyſters.” 


UI into your Stew-pan a quarter of a pound 
of Butter, let it boil; then take a quart of 


XX Oyfters, ſtrain them from their Liquor, and put 


theini to the Butter; let them ſtew with a bit of 
Eſchalot ſhred very fine, and ſome grated Nut- 
meg, aud a little Salt; then beat the yolks of 
three or four Eggs with the Oyſter-liquor and half 
a pound of Butter, and ſhake all very well toge- 
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12 The Compleat Houſewife. 
ther till *tis thick, and ſerve it up with Sippets, 
and garniſh with ſliced Lemon. 


Jo mumble Rabbets and Chickens, 


— 4 


UT into the Bellies of your Rabbets, or 
Chickens, ſome Parſley, an Onion, and the 
ver ; ſet it over the Fire in the Stew-pan with 


as much Water as will cover them, with a little 


Salt; when they are half boiled take them ont, 


and ſhred the Parſley, Liver, and Onion, and tear 


the Fleſh from the Bones of the Rabbet in ſinall 
flakes, and put it into the Stew-pan again with a 
very little of the Liquor it was dan in. and a 
pint of White-wine, and ſome Gravy, and half a 
pound or more of Butter, and ſome = Nut- 
meg; when tis enough, ſhake in a little Flour, 
and thicken it up with Butter, Serve it on Sip- 
pets. | 8 is 


To flew Mu ſhrooms. 


AK E ſome ſtrong Broth, and ſeaſon it with 
a bunch cf Sweet-herbs, ſome Spice and 
Anchovies, and ſet it over the Fire till tis hot; 
then put in your Muſhrooms, and juſt let them 
boil up; then take ſome yolks of Eggs, with a 


little minced Thyme and Parſley, and ſome grated 


Nutmeg, and ſſtir it over the fire till *tis thick. 
Serve it up with ſliced Lemon. 


To collar a Calf's Head. 


« 


” i 


14 


AKE a Calf's Head with the Skin and Hair 
| upon it; then ſcald it, to fetch off the Hair; 
then parboil it, but not too much; then get it 
clean from the Bones while it is hot; you muſt 
Nit it on the fore part, ſeaſon it wit g 
Dr alt, 


— 


W 
2 
2 

* 


8 
© 
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one upon another, ſtrewing ſome 
then roll them up in a coarſe Cloth, and ſqueeze in 


t in ſlices, or in the Collar, as you pleaſe. 


The Compleat Honſewiſe. 13 
Salt, Cloves, Mace, Nutmeg, and Sweet-herbs; 
ſhred ſmall, and all mix d together with the — 

we 


of three or four Eggs, and ſpread it over the 
and roll it up hard. Boil it gently for three 


hours, in juſt as much Water as will cover it; 


hen tis tender tis boiled enough. If you de 
the Tongue, firſt boil ĩt and peel it, and ſlice it in 


thin ſlices, and likewiſe the Palate; and put them 


and the Eyes in the inſide of the Head before you 
roll it up. When the Head is taken ont, ſeaſon 
the Pickle with Salt, Pepper and Spice, and give 

| 3t a boil, adding to it a pint of White-wine — 
as much Vinegar. When tis cold, put in the 
Collar; and when you uſe it, cut in ſlices. 


1 8 7 et 1 
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To collar Cow-Heels. 


* 
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AR E five or ſix Cow-Heels or Feet, and 
1 bone them while they are hot, and lay them 
| Salt between; 


both ends, and tye them up very hard; boil it an 
hour and half; then take it out, and when it's cold 


put it into common Souce- drink for Brawn. Cut 


off a little at each end, it looks better. Serve 


1 


5 _ Scotch Collops. © 
S L103 &@ 4:4 3594 4 #* 3 


22 T your Cellops off a Filletof Veal: cut 


them thin, hack them and fry them in freſi 
Butter; then take them out and brown your Pan 
with Butter and Flour as you do for a Soop. Do 
not make it too thick; put in your Collops and 


ſome Bacon cut thin, and fryed; and ſome Forc d- 
meat Balls fryed, ſome Mu 
tichoke· bottoms diced, Lemon and Sweet-breads, 
or Lamb: ſtones; ſome ſtrong Broth, Gravy, and 


ooms, Oyſters, Ar- 


ihick 
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thick Butter; toſs up all together, Gamiſn Hay 
Diſh with fliced Lemon. 


To flew 4 Rump of Bet 


\ Eaſon your Rump of Beef with two Nuts 
megs, ſome Pepper and Salt, and lay the fat 
fi Je downward in Your Stew-panz put to it a quar: 
ter of a pint of Vinegar, a pint of Claret, three 
ints of Water, three whole Onions ſtuck With a 
Pow. Cloves, and a bunch of Sweet herbs; cover 
it cloſe, and let it ſteu/ over a gentle Fire four or 
five hours; ſcum off the Fat from the Liquor. 
Lay your Meat on Sippets, and pour yo ur Liquor 
over it. Garnuln your Dub LED {cal ed Greens. 


J. voa an Bol. 


T AKE a 2 Fel, — We well with 
1 Salt; then tkin him ent the Tail; then 
gut, and waſh, and rg.by Js, then take es 
Xn Pound of: Suet, ſhred as fine as poſſible 

to it Sweet-herbs and Eſchalot, likewiſe. pom 
very fine, and mix it together with ſome 1 
Pepper, and grated Nutmeg: ſcotch your Eel on 
both ſides the breadth of a Finger's Coane, aq 
waſh it with yolks of Eggs, and ſtrew ſome — 
ſoning over it, and ſtuff the Belly with it; then 
draw the Skin over it; put a long Skewer tnoogh 
it, and tye it to a Spit, and baſte it with 2 

and make the Sauce Anchovy and Butter melt 


To make a pale Fricaſy. F 


„ 4 : 


fi 


AKE Lamb; Chicken Or Rabbets, cut in 

. Pteces, waſh it well y Ar the Blood, then 
put it in a broad Pan or Stew-pan; put in as much 

"ar Water ag will coverit; put in Salt, a — 
; 0 


6rt . 
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ef Sweet-herbs, ſame Pepper, an Onion, two Au- 
chovies, and ſtew it till tis enough; then mix in 
2 Poringer fix yolks of Eggs, a Glaſs of White: 
*X wine, a Nutmeg grated, a little chopt Parſley; 
a piece of freſh Butter, and three or four ſpoon» 
tz fuls of Cream; beat all theſe together, and put it 
fax into your Stew-pan, and {bake it together tall 'tis 
ar. thick. Diſh it on Sippets, andgarmſhwith fliced 
re: Lemon. 


OT Y | | ; * a | * <1 * i 
or. PEN your Oyſters, and get the Grit from 
nor them, and ſtew them in their 'own Liquor 


s. in an earthen Pipkin till they are tender; then 
take up the Oyſters, and cover them, that they 

may not be diſcoloured; then increaſe the Liquor 
= with as much more Water, and let it boil till one 
ich third is conſumed; then put your Oyſters into 
tn your Pot or Barrel, lay ing between the rows ſome 
n whole Pepper, and Spice, and a few Bay- leaves; 


ter | 1 — ee e "I 
and when the Pickle is cold, put it to your Oyſters 

191 and keep them very cloſe covered. IEF 

alt, 4 Hs 

on 3 To harſh a Calf ”s Head. 


ea- - B OIL your Calf's Head almoſt enough, and 

4 when tis cold, cut the Meat in thin ſlices 
1gh clean from the Bone, and put it into a Stew-pan, 
with ſome ſtrong Broth, a Glaſs of White-wine, 
XX ſome Oyſters, and their Liquor, abunchof Sweet- 


"4 I herbs, two or three Eſchalots, a Nutmeg quar- 
; I tered, and let theſe ftew on a flow: Fire till they 
2 are enough; then put in two or three Ancho- 


vies, the yolks of four Eggs well beaten, and a 
Piece of Butter, and thicken it up; then have 1 
ready fry d ſome thin flips of Bacon, ſome fore d- | 
meat Balls, ſome large Oyſters dipp'd in Batter) 
= mm 
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the Brains firſt boiled and thenfry'd, fome Sweets 
dreads cut in flices, ſome Lamb-ſtones cut in 
Rounds; then put your Harſh in your Diſh and 
the other things, {ſome round and ſome on it. 
Garniſh the Dith with ſliced Lemon. 1.8 


| 


To make Scotch-Scollops. 


FU thin ſlices out cf a Leg of Veal, as ma- 
ny as you think will ſerve for a Diſh, and 
hack them, and lard ſome with Bacon, and fry 
them in Butter; then take them out of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyſters, with their Liquor, 
and ſome ſtrong Broth, one or two Eſchalots, a 
Glaſs of White-wine, two or three Anchovies min- 
ced, ſome grated Nutmeg; let theſe have a boil 
up, and thicken it with four or five Eggs and a 
piece of Butter, and then put in your Collops, 
and ſhake them together till it's thick; put dried 
Sippets on the bottom of the Diſh, and put your 
Collops in, and ſo many as you pleaſe 1 the 
things in your Harſh. 2 


A Fricaſy of | Chickens. 


X FTER you have drawn and waſh'd your 
Chickens, half boil them; then take them 
up and cut them in pieces, and put themintoa 
Fry ing- pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in ſome 
I! ſtrong Broth, ſome White-wine, ſome grated Nut- 
'| .meg, a little W and Salt, a bunch of Sweet- 
14 herbs, and an Eſchalot or two; let theſe, with 
1 two or three Anchovies, ſtew on a ſlow fire and boil 
| up; then beat it up with Butter and Eggs till tis 
| | thick, and put your Chickens in, and toſs "wy 
N offs we 
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wal together; lay Sippets in the Diſh, and ſerve 
It ao with iced Lemon and fried Parſley. 


A Fricaſy of Rab berg. 


FU T and waſh your Rabbets very well; and 
pat them ina Frying-pan, with a p und of 

Butter, an Onion ſtuck with Cloves, a bunch of 

Sweet-herbs, and ſome Salt: let it ſtew tall *tis 

enough; then beat up the yolks of ſix Eggs, with 

a Glaſs of White-wine, a little Parſley ſhred, a 

Nutmeg grated, and mix it, by degrees, with the 

Liquor in your Pan, and ſhake it till tis thick, 

and ſerve it up on Sippets. Garniſh the Diſh with 

fliced Lemon. 


A Fricaſy of Double Tripe. 
47 T your Tripe in ſlices, two Inches long, | 


and put it into a Stew- an; put to it a quar- 
ter of a pound of Capers, as much Samphire ſhred, 
half a pint of ſtrong Broth, as nuch White-wine, 
a bunch of Sweet-herbs, a Lemon ſhred ſmall; 
ſtew all theſe together till *tis tender; then take 
it off the Fire, and thicken up the Liquor with 
the yolks of three or four Eggs, a little Parſley 
boiled green, and chopt, ſome grated Nutmeg 
and Salt; ſhake it well together. Serve it on 
Sippets. Garniſh with Lemon. | 


A Fricaſy of Ox Palates. 


AFAKE the Gravy thus: Take two pounds of 

| Beef, cut it in little bits, and put it in a 
Sauce-pan, with a quart of Water, ſome Salt, 
ſome wholePepper, an Onion, an Eſchalotor two, 
two or three Anchovies, a bit of Horſe-radiſh ; let 
all theſe ſtew till *tis a _— Gravy then ſtrain 
17 
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four Eggs, beaten with a Glaſs 
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it out, and ſet it by; then have ten or twelve Ox 
Palates, boil them till they are tender, and peel 
them, and cut them in ſquare pieces; then flay 
and draw twoor three Chickens, and cut them be- 
tween every Joynt, and ſeaſon them with a little 
Nutmeg, Salt and ſhred Thyme, and put them in 


a Pan, and fry them with Butter ; when they are 
half fry'd, then put in half your Gravy, and all 


your Palates, and let them ſtew together, and put 
the reſt of your Gravy into a Sauce-pan, and when 
it boils, thicken it up with the 2 of three or 

of White-wine, 
and a piece of Butter, and three or four ſpoonfuls 
of thick Cream; then pour all into your Pan, 


ſhake it well together, and diſh it up. Garniſh 


with pickled Grapes. 


A Fricaſy of great Plaice or Flounders. 


UN your Knife all along upon the Bone on 
the back- ſide of your Plaice, then raiſe the 
Fleſh on both ſides from the Head to the Tail, and 


takeout the Boneclear; then cut your Plaicein fix 


Collops, dry it very well from the Water, ſprin- 
kle it with Salt, and flour it well, and fry it in a 


= hot Pan of Beef-dripping, ſo that it may be 
cri 


; take it out of the Pan and keep it warm be- 
fore the Fire; then make clean the Pan, and put 
into it Oyſters and their Liquor, ſome White-wine, 
the Meat out of the Shell of a Crab or two. Mince 
half the Oyſters, ſome grated Nutmeg, three An- 
chovies. Let all theſe ' up together; then put 
in half a pound of Butter, and put in your Plaice, 
and toſs them well together, and dich them on 


Sippets, and pour the Sauce over them. Garniſh 


the Diſh with yolks of hard Eggs, minced and 


ſliced Lemon. After this manner do Salmon or 
any firm Fiſh, POUCHES eee 595-0 


To 


| | = 
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C 
4 To boil Mullet, or any ſort of Fiſh. 
e CALE your Fiſh, and waſh them, ſaving 
n their Liver, or Tripes, Rowſes, or Spawn; 
e boil them in Water that is ſeaſoned with Salt, 
I! White-wine Vinegar, White-wine, a bunch of 
it Sweet-herbs, a ſliced Lemon, one or two Onions, 
n ſome Horſe-radiſn; and when it boils up, put in 
* your Fiſh, and for dauce, a pint of Oyſters with 
e, their Liquor, a Lobſter bruiſed or minced, or 
Is Shrimps, ſome White-wine, two or three Ancho- 
n, vies, ſome large Mace, a quartered Nutmeg, a 
h whole Onion. Let theſe have a boil up, and thick- 
en it with Butter and the Volks of two or three 
Eggs. Serve it on Sippets, and garniſh with Lemon. 
To butter Crabs or Lob ſters. 
on 
he OUR Crabs or Lobſters being boiled and 
ad cold, take all the Meat out of the Shells and 
ix Body, break the Claws, and take out all their 
n- Meat, mince it ſmall, and put it all together, and a 
A add to it two or three ſpoonfuls of Claret, a ver 
be little Vinegar, a nutmeg grated; then let it boil 


up tall *tis thorough hot; then put in ſome Butter 
melted, with ſome Anchovies and Gravy, and 
thickned up with the yolks of an Eggor two; and 
when ' tis very hot, put at in the large Shell, and 
ſtick it with Toaſts. | 


To ſtew a Carp. 


＋* K E a living Carp, and cut him in the Neck 
1 and Tail, and ſave the Blood; then open 
him in the Belly; take heed you do not break 
the Gall, wg pr a little Vinegar into the Bell 
to walh out all the Blood; ſtir all the Blood wi 
Wy” "Os 
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your Hand; then put your Carp into a Stew-pan z 
if you have two Carps, you may cut off one of 
their Heads an inch below the Gills, and {lit the 
Body in two, and put it into your Stew-pan after 
you have rubbed them with Salt; but before you 
put them in, your Liquor muft boil, a quart of 
Claret, or as much as will cover them, the Blood 
you ſaved, an Onion ſtuck with Cloves, a bunch 
of Sweet-herbs, ſome Gravy, three Anchovies. 
When this Liquor boils up, put in your Fiſh, and 
cover it cloſe, and let it ftew up for about a quar- 
ter of an hour; then turn it, and let it ſtew a lit- 
tle longer; then put your CarpinaDiſh, and beat 
up the Sauce with Butter melted in Oyſter liquor, 
and pour your Sauce over it. Your Mi It, Spawn, 


and Rivets muſt be laid on the top. Garnith the 


Diſh with fried Smelts, Oyſters or Spitchcock Eel, 
Lemon and fried Parfley. 


Another way to Stew Carp. 


AKE two Carps, ſcale and rub them well 
with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cut up the Belly, take out the Liver and Guts, 
and if you pleaſe to cut each Carpin three pieces, 
they will eat the firmer ; then put them in a Stew- 
pan, with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Eſthalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them cloſe, and let them ſtew till they be 
half enough; then turn them, and put in half a 
pound of freſh Butter, four Anchovies, the Liver 


andGuts, taking out the Gall, and let them ſte 
till they are enough; then beat the yolks of fiv 
or fix Eggs, with a little Verjuice, and by degrees 
mix it with the Liquor the Carp was fewed in. 
Juſt give it a ſcald to thicken it; then put your 
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Carp in a Diſh, and pour this over it. Garniſn 
the Diſh with ſliced Lemon. 


Jo collar Salmon . 


AK E a fide of Salmon, and cut off about 
1 a handful off the Tail; waſh your large 
piece very well, and dry it wath a Cloth; then 
waſh it over with the yolks of Eggs; then 
make ſome Forcd-meat with that you cut off 
the Tail; but take off the Skin, and put to it 
a handful of paxr-boil'd Oyſters, a Tail or two 
of Lobſter, the yolks of three or four Eggs 
boiled hard, fix Anchovies, a good handful of 
Sweet-herbs chopp'd ſinall, a little Salt, Cloves, 
Mace, Nutmeg, Pepper, and grated Bread, 
Work all theſe together into a Body with the 
yolks of Eggs, and lay it all over the fleſhy 
part, and a little more Pepper and Salt over 
the Salmon; {o roll it up into a Collar, and 
bind it with broad Tape; then boil it in Wa- 
ter, and Salt, and Vinegar, but let the Liquor 
boil firſt; then put in your Collars, and a 
bunch of Sweet-herbs, ſliced Ginger, and Nut- 
meg; let it boil but not too faſt; it will ask near 
two hours boiling, and when tis enough take it up; 
put it in your Souſing- pan, and when the Pickle is 
cold, put it to your Salmon, and let it ſtand in it 
till uſed, or otherwiſe you ma 4 it after it is 
boiled, and fill it up with clarified Butter, as you 
pot Fowls; that way will keep longeſt and be 


Jo collar Veniſon. 


MAKE aside of Veniſon, and bone it, and 

7 take away all the Sinews, and cut it into 
in. ſquare Collars, of what bigneſs you pleaſe: it 
ur will make two or three Collars, lard it with fat, 
up 8 clear Bacon, cut your Lards as big as the top of 
' = | N C 3 your 
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your Finger, and as long as your little Fin- 
ger; then ſeaſon your Veniſon with Pepper, 
Salt, Cloves, Mace, and Nutmeg: Roll up your 
Collars, and tye them cloſe with coarſe Tape; 
then put them into deep Pots; put ſeaſoning 
at the bottom of the Pot, and ſome freſh But- 
ter, and three or four Bay-leaves; then put in 
your Veniſon, and ſome ſeaſoning and Butter 
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1 cn the top, and over that ſome Beef ſuet, finely 
1 ſhred, and beaten; then cover up your Pot with 
1 , coarſe Paſte; they will ask four or five hours 


baking; then take them out of the Oven, and 
let it ſtand a little; then take out your Vent- : 
j fon, and let it drain well from the Gravy. Take 
1 off all the Fat from the Gravy, and add more 
Butter to that Fat, and ſet it over a gentle 
Fire to clarify: then take it off, and let it ſtand 


4 a little, and ſcum it well; then make your Pots 
14 clean, or have Pots fit for each Collar: put a little 
1 ſeaſoning at the Bottom, and ſome of your clari- 
14 fied Butter; then put in your Veniſon, and fill 
4 up your Pots with 1 Butter; and be ſure 


your Butter be an inch above the Meat; and 
when ttis thorough cold, tye it down with 
double Paper, and lay a Tile on the top; they 
will keep fix or eight Months: You may, if 
you pleaſe, when you uſe a Pot, put the Pot 
in boiling Water a minute, and it will come 
whole out: Let it ſtand till *tis cold, and ſtick it 
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4 round with Bay- leaves, and one Sprig on the top. 
ill To pot Neats-Tongues. 


. K E Neats- Tongues, and rub them very 
well with Salt and Water (Bay Salt is 
beſt;) then take Pump- water, with a good deal 
of Salt⸗petre, and ſome white Salt, and ſome Cloves 
and Mace, and boil it well, and ſcum it, and when 3 
ctis cold put your Tongues in, and let them ye 

in 


The Compleat Houſewife. 23 


r. init ſix days; then waſh them out of that liquor, 
and put them in a Pot, and bake them with Bread 


ING 
. 
e 

" 0k. 


ur © | 

e; till they are very tender; and when they are ta- 
g ken out of the Oven, pull off their Skins, and put 
t= 8 themin the Pot you intend to keep them in, and 
in cover them over with clarified Butter: They will 
er Keep four or five Months. 

th To collar a Brea ſt of Veal. 


AKE a Breaſt of Veal, and bone it, and waſh 

1 it, and dry it in a clean Cloth; then ſhred 
Thyme, Winter- ſavory, and Parſley, very ſmall, 
and-mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg) then ſtre it on the inſide of your Meat, 
and roll it up hard, beginning at the Neck end; 
tye it upwith Tape. and put it in a Pot fit to boll 
it in, ſtanding upright; You muſt boil it in Wa- 
ter and Salt, and a bunch of Sweet-herbs; when 
tis boiled enough, take it off the Fire, and put it 
in an earthen Pot, and when the Liquor is cold 
pour it over it, or elſe boil Salt and Water ſtrong 
enough to bear an Egg; and when that is cold, pour 
it on your Veal: When you ſerve it to the Table, 


cut it in round ſlices. Garniſh with Laurel or Fen- 
nil. 


To collar a Pig. 


UT off the Headof your Pig; then cut the 
body aſunder; bone it, and cut two Collars 
oft each ſide; then lay it in Water to take out 
the Blood; then take Sageand Parſley, and ſhred 
them very ſmall, and nux them with Pepper, Salt, 
and Nutmeg, and ſtrew ſome on every ſide, or 
collar, and roll it up, and tye it withcoarſe Tape; 
ſo boil them in fair Water and Salt, till they are 
very tender: Put two or three Bladesof Mace in 
the Kettle, and when they are enough, take them 
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up, and lay them in ſomething to cool; ſtrain out 
ſome of the Liquor, and add to it ſome Vinegar 
and Salt, a little White-wine, and three or four 
Bay-leaves; give it a boil up, and when tis cold 
put it to the Collars, and keep them for uſe, 


To pot Beef.” ALT 


F AK E a good Buttock of Beef, and cut out 
the Bone, and lay it flat, and flaſh it in ſe- 
veral places; then ſalt it well, and let it lie in the 
Salt three days; then take it out, and let it lie in 
running Water with a handful of Salt three Days 
longer; then take it out, dry it with a Cloth, and 
ſeaſon it with Pepper, Salt, Nutmeg, Cloves, 
Mace, and two ounces of Salt- petre finely beaten; 
then ſhred two or three pounds of Beef- ſuet, and 
one pound in Lumps, and three pounds of Butter, 
put ſome in the bottom of the Pot you bake it 
in; then put in your Beef and the reſt of the But- 
ter and Suet on tlie top; cover your Pot over with 
coarſe Paſte; and ſet it in all Night with Houſ- 
hold-bread; in the Morning draw it, and pour 
off all the Fat into a Pot, and drain out all the 
Gravy; pull the Meat all to pieces, Fat and 
Lean, and work it into your Pots that you keep 
it in while it is hot, or it will not cloſe -{6 
well; then cover it with the clear Fat you pour- 
ed off; paper it when tis cold, it will keep 
good a month or {ix weeks. 


To make artificial V. eniſon. 


| 2 a Rump of Beef, or a large Shoulder 


of Mutton; then beat it with a Rclling- 
nin; ſeaſon it with Pepper and Nutmeg; then lay. 
it twenty-four hours in Sheeps Blood; then dry 
it with a Cloth, and ſeaſon it again with Pepper, 


i 
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Walt, and Spice: Put your Meat in the form of a 
1 Paſty, and bake it as a Veniſon-Paſty, and make 
X aGravy. with the Bones, to put in when tis drawn 
cout of the Oven. | * 


To recover Veniſon when it Rinks 


T. AK E as much cold Water in a Tub as will 
cover it a handful over, and put in good 
ſtore of . and let it lye three or four hours; 
then take your Venifon out, and let it lye in as 
much bon ater and Salt, and let it lye as 15 
as before; then have your Cruſt in readinel 
take it out, and dry it very well, and ſeaſon e 
with Pepper nd Salt pretty high, and put it in 
your Paſty. Do not uſe the Bones of your Vem- 
ſon tor Gravy, but get f freſh Beef or other Bones, 


"nr 3911 


Lin to force o ml 


® AKE a good Fowl, kill, pull and draw it; 
| Ta then ſlit the Skin down the Back, qe he 
off the Fleſh from the Bones, and mince it very 
ſmall, and mig if with one Poung of Beet · ſuet 
XZ ſhred, and a pint of large Oyſters chopt, two An- 
1 chovies, an Eſchalot, a little grated Bread, ſome 
2 Nane eg e all theſe 5 TE and mix 
1. on Det OD ORIG . 25 | 
% Ingredien * 22 and draw 
NY Kin, Ser agpans 5 rere E Mc PA 1 
$3 th he Fo in a;Blagger, ſo bail, it an hour and 
qparter; ; then ew {pon more 72 
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and. ruiſe in a little © Your Fore ae, any 

heat it up with freſh, Butter; put the Fowl in the 

I ek Fi Pour; on, the. uce, and, gunih wk 15 
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To marinade a Leg of Lamb. 


AKE a Leg of Lamb, cut it in pieces the 

bigneſs of a Halt-crown; hack them with 
the back of a Knife; then take an Eſchalot, three 
or four Anchovies, ſome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Diſh, and ſtrew 
the Seaſoning over, it, and put it in a Stew-pan, 
with as much White-wine as will cover it, and let 
it Iye two hours; then put it all together in a 
Fry ing-pan, and let it be half enough; then 
take it out and drain it through a Colendar, ſa- 


ving the Liquor, and put to Your Liquor a little | 


Pepper and Salt, and half a pant of Gravy ; dip 
Pour Meat in yolks of Eggs,.and fry it brown 1n 

utter ; thicken up your Sauce with yolks of 
Eggs and Butter, and pour it in the Diſh with 
3 Meat: Lay Sweet-breads and Forc'd-meat 
Balls over your Meat; dip them in Eggs, and fry: 
them, Garniſh with Lemon. 1. 1 


Jo force a Leg of Veal, Mutton, or 
ane | Lamb. | 


AKE out all the Meat, and leave the Skin 

1 whole; then take the Lean of it and make it 
into Forc'd-meat thus: To two 3 of your 
lean Meat, three pounds of Beef - ſuet; take away 
all Skins from the Meat and Suet; then ſhred both 
very fine, and beat it with a Rolling: pin, till you 
know not the Meat from the Suet; then mix with 
it four ſpoonfuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, ſome 
Salt, a few Sweet-herbs ſhred ſmall ; mix all theſe 
together with fix raw Eggs, and put it into the 
Skinagain, and ſew itup. If you roaſt it, ſerve it 
with Anchovy Sauce; if you boil it, lay 1 — 
2 OWer 
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flower or French Beans under it. Garniſh with 


Pickles, or ſtew Oyſters and put under it, with 
Forc'd-meat Balls, or Sauſages fried in Butter. 


To ragoo a Breaſt of Veal. 


ARD your Breaſt of Veal with Bacon; then 

half boil it in ſome Water and Salt, whole 
Pepper, and a bunch of ſweet-herbs; then take 
it out, and duſt it with ſome grated Bread, Sweet- 
herbs ſhred ſinall, and grated Nutmeg and Salt, 
all mixed together; then broil it on both ſides, 
and make a Sauce of Anchovies and Gravy thick- 
ned up with Butter. Garniſh with Pickles, | 


Io fry Oyſters. _ | 

EAT Eges, with a little Salt, grated Nutmeg, 

and thicken it like thick Batter, with grated 

white Bread and fine Flour ; then dip the Oyſters 
in it, and fry them brown with Beef-dripping. 


Sauce for 4 Woodcock. 


þ 5 AKE a very little Claret, ſome good Gravy, 
a blade of Mace, ſome whole Pepper and 
Eſchalot ; let theſe ſtew a little, then thicken it 
up with Butter; roaſt the Guts in the Woodcock, 
and let them run on Sippets or a Toaſt of white 
Bread, and lay it under your Woodcock, and 
pour the Sauce in the Diſh. 


To fry Cucumbers for Mutton Sauce. 


OU muſt brown ſome Butter in a Pan, and 

cut the Cucumbers in thick ſlices; drain them 

from the Water, then fling them into the Pan, and 

when they are fried brown, put in a little Pepper 
| an 


% 
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and Salt, a bit of an Onion and Gravy, and let 


them ſtew ce, and ſqueeze in ſome Juice of 
e 


them well, and put them under 


Lemon; ih 
your Mutton, 


| To haſh roaſted Mutton. 2 


. we your Mutton half roaſted, and cut it 
win pieces as big as a Half crown; then put 
into your Sauce-pan half a pint of Claret, as much 
ſtrong Broth or Gravy (or Water, if you have 
not the other) one Anchovy, an Eſchalot, a little 
Whole Pepper, ſome Nutmeg ſliced, Salt to your 
taſte; ſome Oyſter- liquor, a pint of Oyſters: Let 
theſe ſtew a little; then put in the Meat and a 
few Capersand Samphire ſhred; when tis hot thro), 
thicken it up with a piece of frefn Butter rolled in 
Flour; Dry Sippets and lay in your diſn, and pour 
your Meat on them. Garniſh with Lemon, 


To make 4 ſavoury Diſb of Veal. Fr 


U TlargeCollops out of a Leg of Veal; ſpread 
them abroad on a Dreſſer; hack them with 

the back of a Knife, and dip them in the yolks of 
Eggs, and ſeaſon them with Cloves, Mace, Nut- 


meg, Salt, Pepper; then make Forc'd-meat with 


ſome of your Veal, and Beef-ſuet, and Oyſters 
ehopt, Sweetherbs ſhred fine, and the aforeſaid 
Spice, and ſtrew all theſe over your Collops; roll 
and tye them up, and put them on Skewers, and 
tye them to a Spit, and roaſt them; and to the reſt 
of your fore d meat add the yolk of an Egg or 


two, and make it up in Balls, and fry them, and 


put them in the Diſh with your Meat when roaſted, 
and make the Sauce with ſtrong Broth, an An- 
chovy, and an Eſchalot, and a little Wer- 
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let and Spice; let it ſtew, and thicken it up with 
of 2 Butter. Ne 1 «3 
ler A | Til ; 

To dreſs a Neck of Mutton. 


AK E the beſt End of a Neck of Mutton, and 
cut it into Stakes, and beat them with a 
Rolling-Pin; then ftrew ſome Salt on them, and 
lay them in a Frying-Pan, and hold the Pan over a 
ſoft Fire, that may not burn them; turn them as 
they heat, and there will be Gravy enough to fry 
them in till they are half enough; then put to 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it in a 
Pipkin with three Pints of Water, an Onion, ſome 
Salt, and when it firſt boils, ſcum it very well and 
cover it, and let it boil an Hour; then put to it 
half a Pint of White-Wine, a Spoonful of Vinegar, 
a Nutmeg quarter'd, a little Pepper, a Bunch of 
Sweet-Herbs; ſo coyer it again, and let it boil till 
it comes to a Pint; then ſtrain it through a Hair- 
Cieve, and put this Liquor in the Frying-Pan, 
and let it fry together till it is enough; then 


4 put in a good Piece of Butter, ſhake it toge- 
1 ther, and ſerve it up; garniſh with Pickles, 

t- | 

> -| To pot 4 Swan. 

'S | 

d ONE and skin your Swan, and beat the Fleſh 
1 in a Mortar, taking out the Strings as you 
d beat it; then take ſome clear fat Bacon, and beat 
t with the Swan, and when tis of a light fleſh Co- 
r lour, there is Bacon enough in it; and when tis 
4 beaten till tis like Dough, tis enough; then ſea- 
4 fon it with Pepper, Salt, Cloves, Mace, and Nut- 
- meg, all beaten fine; mix it well with your Fleſh, 
L and give it a Beat or two all together; then put it 
| in an Earthen-Pot with a little Claret and fair 


Water, 
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Water, and at the top two pounds of freſh But- 
ter ſpread over it; cover it with coarſe Paſte, 
and bake it with Bread; then turn it out into 
\ a Diſh, and ſqueeze it gently, to get out the 
moiſture; then put it in a Pot fit for it; and 
when tis cold, cover it over with clarified But- 
ter; the next day paper it up. In this man- 
* you may do Gooſe, Duck, or Beef, or Hare's- 

eſn. | 


To dreſs a Hare. 


TLEA your Hare, and lard it with Bacon; 
take the Liver, give it one boil ; then bruiſe 
it ſinall, and mix with it ſome Marrow, or a 
quarter of a pound of Beef-ſuet ſhred very fine, 
two Anchovies chopt ſmall, ſome Sweet-herbs 
ſhred very ſmall, ſome grated Bread, a Nutmeg 
grated, ſome Salt, a little bit of Eſchalot cut 
ne; mix theſe tcgether with the yolks of two 
or three Eggs; then work it up in a good piece 
of Butter; flour it, and when your Hare is ſpit- 
ted, lay this Pudding in the Belly, and ſew it 
up, and lay it to the fire; put a diſh under 
to receive what comes from the Hare; baſte it 
well with Butter, and when *tis enough, put in 
the diſh with 1t, a Sauce made with ſtrong Broth, 
the Gravy of your Hare, the Fat being taken 
oft, ſome Claret; boil theſe up, and thicken it 
with Butter. When the Hare 1s cut up, mix 
{ome of the Pudding with your Sauce. Garniſh 
the Diſh with ſliced Lemon. 
Some, inſtead of a Pudding in the Belly, roaſt 
a Piece of Bacon and ſome Thyme; and for 
Sauce have melted Butter and Thyme mixed with 
what comes from the Hare, 


mmm 
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To make Weſtphalia Bacon. 


| AK Ea Pickle as followeth: Take a gallon 

of Pump-water, a quarter of a peck of 
Bay-ſalt, as much white: ſalt, a pound of Petre- 
ſalt, and a quarter of a pound of Salt-petre, a 
pound of coarſe Sugar, and an Ounce of Socho 
tyed up in a Rag: boil all theſe together very 
well, and let it ſtand till'tis cold; then put in the 
Pork, and let it lye in this Pickle a fortnight; 
then take 1t out and dry it over Saw-duſt. This 
Pickle will do Tongues, but you muſt firſt let the 
Tongues lye ſix or eight hours in Pump- water to 
take out the ſlimineſs; and when they have lain 
in the Pickle, dry them as your Port 


To ſalt and dry a Ham of Bacon, 


7 1 AK E Engliſb Bay-ſalt, and put it in a Veſſel 
of Water ſuitable to the quantity of Hams 
you do; make your Pickle ſtrong enough to bear 
an Egg with your Bay-ſalt; then boil and ſcum it 
very well; then let the Pickle be thoroughly cold, 
and put into it ſo muchRed-ſaunders, as will make 
it of the colour of Claret; then let your Pickle 
ſtand three days before you put your Hams into 
it. The Hams muſt lie in the Pickle three Weeks; 
then carefully dry them where Wood is burnt. 


To dry Tongues. 


7 8 AK E to every two ounces of Salt- petre a pint 
of Petre-ſalt, and rub it well, after it is finely 
beaten, over your Tongue, and then beat a pint 
of Bay-ſalt, and rub that on over it, and every three 
days turn it; and when it has lain nine or ten 0 
| | hang 
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hang it in Wood-{inoke to 77 Do a Hog's- 
Head this way. For a Ham of Pork or Mutton 
have a quart of Bay- ſalt, half a pound of Petre- 
ſalt, a quarter of a pound of Salt-petre, a quarter 
of a poundiof brown Sugar, all beaten very fine, 
mix'd together, and rubbed well over it; Let it 


lie a Fortnight; turn it often, and then hang 


it up a Day to drain, and dry it in Wood- 
Smoke. SFO | 
To make Dutch-Beef. 


TAKE the lean Part of a Buttock of Beef ⁶ſ 


raw; rub it well with brown Sugar all 
over, and let it lie in a Pan or Tray two or 
three Hours, turning it three or four times; then 
ſalt it well with common Salt and Salt-petre, and 


let it lie a Fortnight, turning it every Day; 
then roll it very ftrait in a coarſe Cloth, and 


put it in a Cheeſe-Preſs a Day and a Night, 
and hang 1t to dry in a Chimney. When you 


boil it yon muſt put it in a Cloth: When 'tis 


cold, it will cut in Shivers as Dutch-Beef. 


To dry Mutton to cut in Shivers as Dutch- 


Beef. 


FAK Eamiddling Leg of Mutton, then take 

half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lye twenty- 
four Hours; then take ati ounce and half of Salt- 
petre, and mix it with a pound of common Salt, 


andrub that all over the Mutton, every other Day, 
till'tis all on, and let it lie nine Days longer, keep 
the Place free from Brine, then hang it up to dry il 
three Days; then ſmoak it in a Chimney where 


Wood is burnt, the Fire muſt not be too hot, a 


Fortnight will dry it: Boil it like other Hams, 4 
| an 
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and when *tis, * cut it güt in Shivers like 
Dann e, 


1 0 try a Te if Vet he Frl. 


«ARE, 4 Hes Leg of Mutton, * beat te 
don fl alt 875 a Cleaver to make it like 


+ 4 &# *% 


Veliphilia Ham; then take ſix Penny-worth of 
Cn and beat it fine, and rub it all over 
your Mutton, and, 17. it lie all Night; then 
make a Pickle With ay alt and Pump- water, 
ftrong cn0ugh, to bear an Egg, and put your 
Mutton into it, py bx. it he ten Days; then 
take it out, and h K 10.8 a. Chimney where | 
Wood is burnt, ti oro Bol dry, which 

Will be about * e ERS it with Hay, 

till. tis Very, MEE it in cool Weather, or 

it Will not . 8 Ane 


15 ſab Bacon F 


\UT your Flitches of Bacon very e | 
\_ make no holes in it: To äböht A Ss 
pounds of Bacon, ten pounds of Salt; dry your 
Salt very well and make it hot, " then rub 
it hard over the Outſide, or ſkinny part, but 
on the Inſide Jay it all over, Without rubbing, 
| only lightly on, about half an Inch thick. Let 
it lie on a 1 Boar that | the Brine may run 
trom it, nine Days; then mix with à quart of hot 
alt, four penny Fi of Salt-petre, and ftrew 


. alt 180 Your Bacon; then heat the reſt of 
our Salt, an put FE it, and let it lie nine 
Hays longer; t hang it up à Day, and put 


43 at in a Chimney K Wood s unt, and 
Where let it hang three Weeks ox, wore, as von 

de occaſie ion. 
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— CAL Eand chine your Salmon down the back, 4 


1 


and dry it well, and cut it as near the ſhape 

of your Pot as you can; two Nutmegs, near an 
ounce of Cloves and Mace, half an ounce of white 
Pepper, about an ounce of Salt; take out all the 
Bones, and cut off the Toll below the Fins; cut off 
the Tail; ſeaſon the ſcaly ſide firſt, and lay that 
at the bottom of the Pot; then rub the Seaſoning 
on the other ſide; cover it with a Diſh, and let 
it ſtand all night; it muſt be but double, and the 
ſcaly ſide top and bottom; put Butter on the bot- 
tom and top; cover the Pot with ſome ſtiff coarſe 
Paſte; three Hours, if tis a large Fiſh, if not, tuo 
Hours will bake it. When it comes out of the 
Oven, let it ſtand half an hour; then uncover it, 
and ra iſe it upat one end, that the Gravy may run 
out; then put a Trencher and a Weight on it, to 
preſs out the Gravy; melt the Butter that caine 
from it, but let no Gravy be in it; let the Butter 
boil up, and add more Butter to it, if there be oc- 
caſion. Scum it, and fill the Pot with the clear But- 


3 


- 
1 


ter; when tis cold, paper it up. 3 


| Jo flew Pigeons. 


and Mace, and ſome Sweet-herbs; wrap this 
Seaſoning up in a bit of Butter, and put it in their 
Bellies; then tye up the Neck and Vent, and half 
roaſt them; then put them in a Stew-pan, with 
quart of good Gravy, a little White-wine, ſome 
8 Muſhrooms, a few Pepper- corns, three of 
our blades of Mace, a bit of Lęmon-peel, 2 
bunch of Sweet -herbs, a bit of Onion, ſome * 1 
ter- pickle: Let them ſtew till they are ear 4 
| bene 

1 


Ga your Pigeons with Pepper, Salt, Cloves 


vx 
X 8 
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then thicken it up with Butter and yolks of 
Eggs. Garniſh with Lemon. Do Ducks the 
ſame way. You may put Forc'd-meat in their 


Bellies, or ſhred 2 wrappd up in Butter, 
Put Forc'd-meat Balls in both. 


'To fricaſy a Pig, 


ALF roaſt your Pig; then take it up, 
and take oft the Coat, and pull the Meat 
in flakes from the Bones, and put it in a Stews 
pan, with ſome ſtrong Broth, ſome White-wine, 
a little Vinegar, an Onion ſtuck with Cloves, 
ſome Mace, a bunch of Sweet-herbs, and -ſome 
Salt, and Lemon-peel ; when tis almoſt done, 
take out the Onion, Herbs and Lemon-peel, and 
put in ſome Muſhrooms, and thicken it with 
Cream and Eggs. The Head muſt be roaſted 
whole, and fet in the middle, and the Fricaſy 
round it, Garniſh with Lemon, 


To ſtew Cod. 


U T: your Cod in thin ſlices, and lay them 
one by one in the bottom of a Diſh ; put 
in a pint of White-wine, half a pound of But- 
ter, ſome Oyſters, and their Liquor, two or 
three blades of Mace, a few crumbs of Bread, 
ſome Pepper and Salt, and let it ſtew till tis 
enough. Garniſh the diſh with Lemon, 


Io make Skuets. 


AK E fine, long, and ſlenderSkewers; then 
cut Veal Sweet<breads into pieces, like dice, 
and ſome fine Bacon into thin ſquare bits; fo ſea- 
{on them with Forc'd-meat, and then ſpit them on 
the Skewers, a-bit of Sweet-bread, and a bit of 
99 D 2 Bacon, 
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Bacon, till all is on; roaſt them, and lay them 


4 


round a Fricaſy of Sheep s-Tongues. I 
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To pot Hare. 


c 
2 3 1 
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1 A 


TAKE three pounds of the pure Fleſh f 
Hare, and a pound and half of the clear 
Fat of Pork or Bacon, and beat them in a Mortar, 
till you cannot diſtinguiſh each from the other; 
then ſeaſon it with Pepper, Salt, a large Nutmeg, | 
a large handful of Sweet-herbs, as Sweet-marjo- 
rum, Thyme, and a double quantity of Parfley, | 
ſhred all very fine, and mix it with the Seaſoning, 
and beat it all together, till all is very well ming- 
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middle than the ſides, and paſte it up; two hours 
will bake it: When it comes out of the Oven, 
have clarified Butter ready; fill the Pot an inch 
above the Meat while tis hot; when *tis cold, 


paper 1t up, ſo keep it, which you may do three 


or four Months before tis cut; the Fat of Pork is 
much better than the Fat of Bacon. BY 


To make a Bisk of Pigeons. 


AK E twelve Pigeons, fill the Bellies with Wl 
* Forc'd-meat, and half roaſt them, or half 
boil them in ſtrong Broth; then have ſlices of French 
Bread toaſted hard, and ſtew'd in ſtrong Broth, i 
and have in readineſs ſome Lamb-ſtones, and 
Sweet-breads, and Palates, they being firſt boil'd BR 
tender; then ſtew them with your Pigeons in your 
ſtrong Broth ; add Balls of Forc'd-meat firſt ſtew'd 
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ö 
Honey, and Palates, and Lamb-ſtones, : 
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put in ſcalded Herbs, as for a Soop, and Tur- 
nips half boiled, and cut like Dice, and fry'd 
brown, and ſo ſerve it like a Soop, and but ſix 
Pigeongs. | 


To do Figeons in Jelly. 0 


TAKE 2 Knuckle of Veal, and a good piece 
of Iſinglaſs, and make a ſtrong [elly ; ſea- 
fon it with Mace, white Pepper, Salt, Bay-leaves, 
=X Lemon-peel: Then truſs your Pigeons as for 
WT boiling, and boil. them in the Jelly; when they 
are enough, ſet them to cool, and when they 
are cold, put them in the diſh you ferve them 
in; then add the juice of a Lemon to your Jel- 
ly, and clarify it with the whites of Eggs, and 
run it through a Jelly-bag into a Pan, and keep 
it till 'tis cold: With, 4 Spoon lay it in Heaps, 
on and between Jour Pigeons. Garniſh with 
ſliced Lemon and Bay-leaves, nat 


AKE a pint of Rice, boil it in as much 
2 Water as will cover it; when your Rice 
is half boiled, put in your Fowl, with a ſmall 
Onion, a blade or two of Mace, {ome whole Pep- 
ver, and ſome Salt; When, tis enough, put the 
Fol in the Diſh; and pour the Rice over it. 


4 
. 
o 


Jo ſtem Cucumbers. 


ET)ARE twelve Cucumbers, and ſlice them as for 
ge cating, and put them to drain, and then lay 
hem in a coarſe Cloth till they are dry; flour 
hem, and fry them brown in Butter; then put 
o them ſome Gravy, a little Claret, ſome Pepper, 
lovesand Mace, and let _ ſtew alittle; _ 
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38 The Compleat Houſewife. 
roll a bit of Butter in flour, and toſs them up; put 
them under Mutton or Lamb roaſted. it e 


To pot Gooſe and Turkey,” 


AK E a fat Gooſe, and a fat Turkey , cut 4 


bow. 
wa; 
"973 


* 
. 


E 

'2 

= 
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be 1 


them down the Rump, and take out all the 4 | 


Bones; lay them flat, open and ſeaſon them very 
well with white Pepper, Nutmeg and Salt, allows 


ing three Nutmegs, with the like proportion of 
Pepper, and as much Salt as both the Spices z when 
ou have ſeaſ{on'd them all over, let your Turkey i 
8 within the Gooſe, and keep them in Seaſon two 
Nights and a Day; then roll them up as Collar d- 
beet, very tight, and as ſhort as you can, and bind 
it very faſt with ng Tape. Bake it in a long 


Pot, with good ſtore o 


Butter, till *tis very tender, 


as you may feel by the End; let it lie in the hot 


Liquor an hour, then take it out, and let it ſtand 
till next day; then unbind it, and place it in your 
Pot, and melt Butter, and pour over it. Keep it 


for uſe, and ſlice it out thin. 


To make 4 Fricaſy of Eggs. bo 


OIL your Eggs hard, and takeout a good ma- 1 
ny of the yolks whole, then cut the reſt in 


r 
1 


quarters, yolks and whites together. Set on ſome 
Gravy, with a little ſhred Thyme and Parſley in 


- WW 
- 8 


it, give it a boil or two; then put in your Eggs, 
with a little grated Nutmeg ; ſhake it up witha 


bit of Butter, till it be as thick as another Fricaſy; 
then fry Artichoke Bottoms in thin flices, and Wl 


ſerve it up, Garniſh with Eggs ſhred ſluall, 


* * 
. 
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Anoibher r Fricaſy FES. | 


OIL ſix Eggs hard; flice them in round 
ſlices ; then ſtrew ſome Morells in White- 
wine, with an Eſchalot, two Anchovies, a little 
Thyme, and a few Oy ſters or Cockles, and Salt to 
your Taſte; when ow haveſtew'd well together, 
put in your Eggs, and a bit of Butter; toſs then 

W 1 till tis thick, and then ſerve it UP. 


To make Forcd- .M eat. 


"AKE a pee, of 4 Leg of Veal, the ws 
art, and 'fome- lean Bach; mince them 
very ine, and add a double quantity of Suet; 
put it all in a "Marble Mortar; beat it well, 11 
ſprinkle it with a little Water in the beating; 3 
ſeaſon it with Pepper, Salt, and a little Cloves 
and Mace, to your” Taſte; ſhred FPitnage very 
fine, it you would have it look er elle 
without; make it up as yo n Te: ith an 
Egg or two, and nh it in ng or round Balls, 


ET we 
ws 
* 


C4 


Ore. » keep Smelts 3 in Tell. 


AKE Smelts * alive, if you. can get hoot. 
chufe out the firmeſt without. Spawn; ſet 
them a boiling in à gallon of Water, a pint of Wine. 
Vinegar ST fuls of Salt, and a bunch of 
Sect hithe. 40 Lemon peel; let them boil three 

or our Walms, and take them up before they 
break. The Jelly make thus: Take a quart. of, 
the Liquor, and a quart of Vinegar, and a quart of. 
White-wine, oneOunceof Iſing-glaſs, ſomeCloves, 

Mace, ſliced Ginger, whole Pepper, Salt; boil. 
theſe 1 55 a gentle e till a third Part be con- 
ſumed, and thelfing-glaſs be melted; then ſet it 


D 4 by 
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by till almoft cold; Lay your Smelts in a China 
Plate, one 0 one; then pour it on your Smelts; 


5 it in ac Noe it will * by next c 


1 er 4 Tirkey. . 


T AKE a fins youn g Turkey; fla, pull, and 
drawn; fill the Sein on the Breaſt with Fox&ds 
meat, and lardit on the ſides with Bacon: Put in- 
to the Belly half an-Eſchalat, and two Anchovies; 
and a little Thyme ſhred mall; brown it in a Pan, 
with alittle Butter; When tis very brown, put it 
in a Stew-pan, with ſtrong Gravy, ſome White- 

ine, or Claret,: two or three Anchovies, / ſome 

ace, Sweet: -herhs, a little Pepper, and let it ſtew 
till tis thoroughly Aue, then thicken the Lin 
Auen fp Butter and Eggs; fry ſome FrenchLoaves 

fb d in Cream, after the Top and the Cum is 
takenouts then All them with dowd Oriters; or 

imps, o es, and /W em garniſh the. 
155 Aud er eren A Hen, Got of 
Duc rel dene ou N e eo 


£1107 10 uc £1 11 Hot Ds o 10 334 


15 bak ke a Rump of Beef. 
EL NE a Run of Beef, beat it very I with 


Ss: 
A 


32 


7 


Rollin BD ; cut off the Sinew, 
ar ge 5 To 1 Il 52 00 


Sly 655 Wi 5 7 
over, to x 105 1 05 477 it cannot fit: 


Fe ap} W unden Be 1 aue 
ba ole per = 4 ox 79. T1 Wi 
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Sweet cover the top of the Pot with coarſe 
525 = in the Oven, and let it ſtand eight 

ours. Ser ve it up WI; ib 98890 Aa Ai ee 


25 ** Veal Cutlets... 


47 your Veal Steaks thin; ; hack oy ani 
ſeaſon them with Pepper and Salt, an 


Sweet-herbs; waſh them over With Egg, and ſtrew 
over We ſome Forc d- meat; put two Steaks to- 


gether, and 1 15 191 em with Ban, wafnh them 
185 With melted Butter, and OS 185 8 white 

apers Roaſt them on a Lark: Spit, or 
ethemz — 5 778 gh, unpaper them, 


and eye them N 500 40 ns mee 
mon, 


1 dreſs: 4 ca- 


Cald the, Hair off and take. out, the Bones; 


EE in readineſs Palates-boiled 2 


yolk diEggs, AER Rag and Forœ d- 

meat ſtuff a lid 5 | 

850 in ong 
uV fx Sauce, ib wis fr 4Bacow, 


To make a FREE of Pigeons, 


TELL) 1 
AKE Muſhrooms, Palates, — Sweet · 


and f them in rz then put 
e he Aſh 90 5 Jravy; . A heat 
a os hu My Wo A 125 
| 75 
e 1 1 chm worn. of b Korg d-meat as. 
5 8 und of Veal; and two pounds 
of Marrow, an aStone Mortar, 
after tis f ee Salt, 
PLE 2 , epper, 


5 =_ "1 SK 3 3 ö ” — g 5 
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10 J Spice, and put in hard E Anchovies 
Oyfters; heat all together i the lid 
— dero your Pye 5 it; firſt lay a thin cu 
into your Pattipan; then put on your Forc' 
meat; then lay an exceeding thin Cruft over 
them; then. put in your Pigeons and other Ingre- 


dients, with a little Butter on the top. 2 it 
two hours, 


Jo pot Mu "TTY 


AKE of the beft Muſhrooms, and rub — 
with a woollen Cloth; thoſe that will not 
A, peel and take out the Gills, and throw, them 
into Water as you do them: when they are all 
done, wipe them dry, and put them in a Sauce- 
Pan, With a handful of Salt and a piece of Butter, 
and ſte them till they are enough, ſhaking them 
often for fear of burning: then drain them from 
_ 5 yor, and when they are cold, wipe them 
ay them in a Pot, one by one, ascloſe as 
= an, your Pot be full; then clarify But- 
Tay" let it ſtand till it is almoſt cold, and pour it 
into your Muſhrooms. When cold, cover them 
cloſe in'your Pot. When you uſe them, wipe them 
clean from the Butter, and ſtew them in Gravy 
thicken "4 as 7 freſh, | : - 


1. bake Hering 4 


1 A K E wit Herrings, ſcale them, tne t ff 
their Heads, and pu out their Roes, and 
waſh them very clean, and lay them to drain four 
or five hours, and roll them in a dry Cloth; ſeaſon 
them with Pepper and Salt, and lay them in a long 
Veniſon Pot at full length: when you have laid 
one row, ſhred a large Onion E. ſmall, and mix 
| with ita little Clover: Mace andGinger cut _— 


The Compleat Houſewife. 43 
and ſtrew it all over the Herr ings; and then ano- 
ther Row of Herrings and Seaſoning, and ſo do 
till all is in the Pot; let it ſtand ſeaſon d an hour 
before tis put in the Oven; then put in a quart of 
Claret, and tye it over with Paper, and bake it 


To make a Soop. 
T AK E twelve pounds of Beef, a Scrag of Mut- 

1 ton, and Knuckle of Veal; it muſt be Neck- 
beef, and the Sticking- piece; put your Beef in a 
Sauce-pan, and half fry it with a bit of Butter: 
then put all in a Pot, with nine quar ts of Water, 
a good handful of Salt, a piece of Bacon: boil 
an —.— it; 7 — ſeaſon it; three — — 
with Cloves, whole P , Jamaica- ,and 
a bunch cf Heer bed 1 it boil — fix 
hours, cloſe covered; then ſtrain it out, and — 


it in your Diſh, with ſtewed Herbs and toat 
Bread, 814 * * 
To make Muſbroom Liquor and Powder. 
AK E a peck of Muſhrooms, waſh and rub 
them clean with a piece of Flanel, cutting | 
out all the Gills, but not peeling off the Skins; 
put to them ſixteen Blades of Mace, four Cloves, 
ſix Bay-leaves, twice as much beaten Pepper as 
will lye on Half-a-Crown, a handful of Salt, a 
dozen Onions, a piece of Butter as big as an Egg, 
and half a pint of Vinegar; ſtew them up as faſt 
as you can, keeping them ſtirring till the Liquor 
is out of your Muſhrooms; drain them through a 
Colander; ſave the Liquor and Spice, and when 
cold, bottle it for uſe: Dry the Muſhrooms firſt 
ona broad Pan in the Oven; afterwards put them 
on Steves, till they are dry enough to pou to 
n owder, 


n 1 


theſe in hal 


gently till tender. Juſt as tis going up, fry a hand- 


| 
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Powder. This Quantity uſually makes about half 
a pound, ac? ln eg it 


To make green Peas Soop. 


AKE half a buſhel of the youngeſt Peas, 
divide the great from the {mall; boil the 
ſmalleſt in two. 1 Water, and the biggeſt 
in one quart: when they are well boiled, bruiſe 


the biggeſt, and when the thin is drained from it, 
boil the thick in as much cold Water as will cover 


it; then rubaway the Skins, and take a little Spi- 
nage, Mint, Sorrel, Lettuce and Parſley, and a 
838 Marigolds; waſh; ſhred and boil 
a pound- of Butter, and drain the 
finall Peas; ſave the Water, and mingle all toge- 
ther, and a ſpoonfulof Pepper whole; then melt a 
quarter of a pound of Butter, and ſhake a little 
Flour into it, and let it boil; put the Liquor to the 
Butter, and mingle all well together, and let them 
boil up; ſo ferve it with dry d Bread. n 


1 


To make Aſparagus Soop. 


PALE twelve pounds of lean Beef, cut in li- 
1 ces; then put a quarter of à pound of But- 
ter into a Stew - pan over the Fire, and put your 


Beef in; let it boil up quick till it begins to brown; 


then put in a pint of brown Ale, and a gallon of 
Water, and cover it cloſe, and let it ſtew gently, 
for an hour and half; put in what Spice you like 


in the ſtewing, andftrainout the Liquor, and ſcum 


off all the Fat; then putin ſome Vermacelly, and 
fome Sallery waſh'd: and cut ſmall, half a hun- 
dred of Aſparagus cut ſmall; and Palates boiled 
tender and cut: put all theſe in, and let them boil 


ful 
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ful of Spinage in Butter, and throw in a French 
Noli R 


l nale Scotch-Collops, 1 


UT chin flices off a Fillet of Veal, and hack 
them; then take the yolks of four Eggs; 
beat a little melted Butter, a little Salt, and fome 
Nutmeg, or Lemon-peel grated in it; then dip M 
each Collop, and lay them in a Pewter Diſh, and 
flour them, and let them lye till you want them. 
Put a bit of Butter in the Frying pan, and your 
Collops; and fry them quick, ſhaking them al the 
while to keep the Butter from oiling; then pour it 
into a Stew-pan covered cloſe, and keep it warm; 
then put to them ſome good Gravy, ſome Muſh- 
rooms, or what elſe you like, a bit of Butter, and 
toſs it up thick, and ſqueeze an Orange over it. 


| A brown Fricaſy. 


AK E Lamb or Rabbet cut in ſinall pies 

ces; grate on it a little Nutmeg, or Le- 
mon- Peel; fry it quick and brown with Butter, then 
have ſome ſtrong Broth, in Which put your Morels 
and Muſhrooms, afew Coxcombs boil'd tender, and 
Artichoke-bottoms; a little Walnut- liquor, and a 
Ba y-leaf; then roll a bit of Butter in Flour, ſhake 
it well, and ſerve it up. You may ſqueeze an 
Orange or Lemon over it. fd FI 


To make Hams of Pork like Weſtphalia, 


No tvo large Hams, or three ſmall ones, take 
three pounds of common Salt, and two pounds 

and half of brown coarſe Sugar; mix both toge- 
ther, and rub it well into the Hams, and let them 
lie ſeven days, turning them every day, and = 
e 


— — 
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the Salt in them, hen you turn them; then take 
four ounces of Salt- petre beat ſmall, and mix with 
two handfuls of common Salt, and rub that well in 
your Hams, and let them lye a fortnight longer: 
Then hang them up high in a Chimney to ſinoke. 


Jo make a Pickle for Tongues. 


AKE your Pickle with Bay-ſalt, ſome 
Salt-petre, and coarſe Sugar, and Spring- 
water; make it ſtrong, boil and ſcum it, and when 
tis cold, put in your Tongues; turn them often; 
let them lye three Weeks, then dry them. 


Very fine Sauſages. 


T AKE a Leg of Pork, or Veal; pick it clean 
from Skin or Fat, and to every pound of lean 
Meat put two pounds of Beef-ſuet, pick'd from 
the Skins; ſhred the Meat and Suet ſeverally very 
nne; then mix them well together, and add a large 
handful of green Sage ſhred very ſmall; ſeaſon it 
with grated Nutmeg, Salt and Pepper; mix it well, 
and preſs it down hard in an earthen Pot, and keep 
it for uſe. When you uſe them, roll them up with 
as much Egg as wil make them roll ſinooth, but 
uſe no Flour: in rolling them up, make them the 
length of your Finger, and as thick as two Fingers: 
fry them in clarified Suet, which muſt be boiling 
hot before you put them in. Keep them rolling 
about in the Pan; when they are fry d through, 
they are enough. . 


To flew Pigeons with Aſparagus.” x 


RAW your Pigeons, and wrap up a little 
ſhred Parſley, with a very few Blades of 
3 Thyme, 
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Thyme, ſome Salt and Pepper in a piece of But- 
ter; put ſome in the Belly, and ſome in the 
Neck, and tie up the Vent and the Neck, and half 
roaſt them; then have ſome ſtrong Broth and 
Gravy, put them together in a Stew-pan ,, ſtew the 
Pigeons till they are full enough; then have tops 
of Aſparagus boil'd tender, and put them in, and 
let them have a walm or two in the Gravy, and diſh 
it up. | | 


A Pickle for either Tongues or Hams. 


18 K E what quantity of Water you pleaſe, 
and with Bay- ſalt and Common-ſalt. make it 
ſtrong enough to bear an Egg; then to every gal- 
Ton of this Pickle add half a pound of Petre-lalt, 
a pound of coarſe Sugar, and two or three ounces 
of Salt-petre beat fine; boil it and ſeum it, and 
when *tis thorough cold, put in your Hams or 
Tongues; turn them often; the Hams may lie in 
the Pickle about a Month, the Tongues three 
Weeks; then hang them up to dry. 


To flew Pigeons. 


TUFF your Pigeons with Sweet-herbs chopp d 
{mall, ip Bacon minced {mall, grated Bread, 
Spice, Butter, and Volk of Egg; ſew. them up 
top and bottom, and ftew them in ſtrong 2 

with half a pint of Mhite- wine to fix Pigeons, a 
as much Broth as will cover them well, with Nut- 
meg, whole Pepper, Mace, Salt, a little bundle of 
Sweet-herbs, and a bit of Lemon-peel, and an 
Onion; when they are almoſt done, put in ſome 
Artichoke-bottoms, ready boiled, and fryd in 
brown Butter, or Aſparagus tops ready boiled; 
thicken up the Liquor with the Stuffingoutof the 
Pigeons, and a bit of Butter rolled in —_ 
| E 


— 
* - 
— —— — 
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Take out the Lemon- peel, bunch of Herbs and 
'Onicn, Garniſh the Liſh with ſliced Lemon, atid 
very thin bits of Bacon toaſted before the Fire. 
Eons, 5, * 5 4 ä 2 . Fa 5 
JI To Fic kle Hams or Ribs of Beef. 


| T AKE fix gallons of your bloody Beef-brine, 


or from Pork, and put to it two pounds of 
brown Sugar, and a poundof Salt-petre, boil them 
together, and ſcum it well, and when tis cold, 
put it into the Thing you deſign to pickle in, and 
put in your Hams; large ones muſt lie in the Pickle 
three Weeks, ſinall ones but a Forthight ſome- 
times turning them; the Pickle muff be ſtron 
2 to bear an Egg. This way is only for S 

lies, that kill or uſe a great deal of Beef. 


Fami 


To make green Teds Sp. 


| AK E ſtrong Broth of a Leg of Beef, a 
Khuckle or Scrag-End of Veal, and Scrag 
of Mutton, clear it off; then chop ſome Cabbage- 
| Lettice, Spinage, and a little Sorrel, and put 
half a pound of Butter in a flat Sauce-pan, dredge 
in {ome Flower, put it over the Fire until ys 
brown; then put in your Herbs, and toſs th 
up alittleover the Fire; then put in a pint and 
half of green Peas half boiled before, and then 
put in your ſtrong Broth, and let it juſt fimmer 
over the Fire half an Hour; then cut fome French 
Bread very thin; dry it well before the Fire, and 
pat: that in, _ it 07 half an Hour 25 ; 
eaſon your 35 | er, Salt, and a few 
4 arni the 


Cloves and Mace. Garniſh the Diſhwith 7 
ſcalded green, and ſome yery thin bits of Bacon 
toaſted before the Fire, I 


Strong 
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Strong Broth. . 


of Veal, a Leg, or two Shins of Beef, two 
pair of Calf's Feet, a Chicken, a Rabbet, two 
Onions, Cloves, Mace, Pepper, Salt, a bunch of 
Sweet-herbs ; cover it cloſe, and let it boil till fix 
— are conſum d: Strain it out, and keep it for 


To make Cram fiſb Soop. 


AKE a gallon of Water, and ſet it a boil- 
Ing; put inita bunch of Sweet-herbs, three 
or four Blades of Mace, an Onion ſtuck with 
Cloves, Pepper, and Salt; then have about two 
hundred of Crawfiſh, fave out about twenty ; then 
pick the reſt from their Shells; ſave the Tails 
whole, the Bodies and Shells beat in a Mortar, 
with a pint of Peas green cr dry, that have been 
boiled tender; put your boiling Water to it, and 
ſtrain it boiling hot through a Cloth, till you have 
got all the Goodneſs out, and fome good Gravy, 
then flice French Bread very thin, and ſet it to dry 
Yey hard: Set your Soop over a Stew in a Diſh, 
and the French Bread in it; cover it, and let it 
ſtew till*tis ſerved up; then brown a piece of But- 
ter in a broad Sauce-pan, and put into it your Tails, 
and a Ladleful of Broth, and an Onion: Cover that, 
and ſet it over a Stew, and when you are ready to 
uſe it, take out the Onion, and put all together m 
the Diſh you ſerve it in, with a whole French Roll 
toaſted, and put in the middle of the Diſh, and the 
twenty Crawfiſh you ſaved out, fry'd, and laid 
round the Diſh to garniſn it. : 

If you have a Carp, ſcale and flea it, and take 
the Fiſh from the Bones, and mince the Fifh ſinall, 
with a very little bit of — an Anchovy, 


ſome 


AKE twelve quarts of Water, to Knuckles 


your Soop inſtead o 


1 
5 
5 
. 
[5 
ha 


\ 
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| ſome Parſley and Thyme, ſome Spice, Salt, a little 


grated Bread, and the Yolks, of two Eggs ; make 

it up, and ſew it in the Skin of the Carp; then 

boil it, but not long, and put it in the middle of 
your French Roll. 


To flew a Neck of Veal. 


; C UT your Neck of Veal in Steaks; beat them 


flat, and ſeaſon them with Salt, grated Nut- 
meg, Thyme, and Lemon-peel, ſhred very fine; 
and when you put it into your Pan, ſput to it ſome 
thick Cream, according to the quantity you do, 


and let it ſtew ſoftly till enough; then put into 
your Pan two or three Anchovies, a little Gravy, 
or ſtrong Broth, a bit of Butter, and ſome Flower 


duſted in, and toſs it up till tis thick, then diſh it. 


Garniſh with Lemon. 


To flew Carp. 


0 CAL E and gut your Carp, and waſh theBlood | 
out of their Bellies with Vinegar; then flour 


them well, and fry them in Butter till they are | 


thorough hot; then put them into your Stew- | 


pan, with a pint of Claret, two Anchovies, an 
Onion ſtuck with three or four Cloves, two or 


three Blades of Mace, a bunch of Sweet-herbs, 


and a pound of freſh Butter; put them over a 
ſoft Fire, three quarters of an Hour will do them; 
then take your Fiſh up, and put them in the 


Diſh you ſerve them in; and if your Sauce is 


not thick enough, boil it a little longer, then 
Fram it over your Carp. This is a very 


way to ſtew Eels, only cut them in pieces, and 


not fry them. Garniſh with Horſe-radiſh and | 


Lemon, 


7 


To 


* © WD Ow 
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To pot Eels, 
ASE your Eels and gut them, waſh them, 


take out the Bones; cut them in pieces to fit 
your Pot; then rnb every piece on both ſides with 
Pepper, Salt, and grated Nutmeg; then lay them 
cloſe in the Pot till tis full; cover the Pot with 
coarſe Paſte, and bake them. A Pot that holds 
eight pound weight muſt have two Hours baking; 
when they come out of the Oven open the Pot, 


and pour out all the Liquor, then cover them with 
clarified Butter, 


To pickle Mackarel. 


LIT your Mackarel in halves, take out the 

Roes, gut and clean them, and ſtrew Salt 
over them, and lay one on another, the Back of 
one to the Inſide of the other, ſo let them lie two 
or three Hours; then wipe every piece clean from 
the Salt, and ſtrew them over with Pepper beaten, 
and grated Nutmeg, ſo let them lie two or three 


Hours longer; then fry them well, take them out 


of the Pan and lay them on coarſe Cloths to drain, 
when cold put them in a Pan, and cover them 
over with a Pickle of Vinegar boiled with Spice, 
when *tis cold. | 


To baſh a Calf s Head. 


OIL the Head almoſt enough, then cut it in 

half, the faireſt half ſcotch and ftrew it over 

with grated Bread, and a little ſhred Parſley ; ſet 

it before the Fire to broil, and baſte it with Butter. 

Cr the other half and the Tongue in thin 

ſlices, as big as a * Have ſome ſtrong 
2 


Re Gravy 


and dry them, ſlit them down the Back, and 
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Gravy ready, and put it in a Stew-pan with your 
Haſh, an Anchovy waſhed, boned, the Head and 
Tail off; a bit of Onion, two or three Cloves, and 
two blades of Mace, juſt bruifed and put into a 
Rag; then ſtrew in a little Flower, and ſet it to 
Kew: When tis enough, have in readineſs the 
Yolks of four Eggs well beaten, with two or three 
ſpoonfuls of White-wine, and ſome grated Nutmeg, 
and ſtir it in your Haſh till tis thick enough 
then lay your broiled Head in the middle, and 
your Haſh round. Garniſh with Lemon and little 
flices of Bacon; always have Forc'd-meat Balls. 
You may add Sweet-breads and Lamb-ſtones, &c. 


To jug a Hare. 


UT a Hare in pieces, but do not waſh it; 
0 ſeaſon it with half an Onion ſhred very fine, 
a ſprig of Thyme, and a little Parſſey all ſnred, 
wit beaten ay 20 and Salt, as much as will lie on 
a Shilling, half a Nutmeg, and a little Lemon- 

eel; ſtrew all theſe over your Hare, and flice 
alf a pound of fat Bacon into thin ſlices ; then 
put your Hare into a Jug, a Layer of Hare, 
and the ſlices of Bacon on it: So do till all is in 
the Jug; ſtop the Jug cloſe that not any ſteam | 
can go out; then put it in a pot. of cold Water, 
lay a Tile on the top, and let it boil three Hours; 
take the Jug out of the Kettle, and put half a 
pound of Butter in it, and ſhake it together till 
the Butter is melted; then pour it in your Diſh. 
Garniſh with Lemon, © 


To jug P igeons. 


P crop, and draw 7 Pigeons, but not 
1 waſh them; ſave the Livers, and put them 
in ſcalding Water, and ſet them on the Fire for 
| | a mi- 


U 
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a minute or two; then take them out, and bruiſe 
them ſinall with the Back of a Spoon; mix with 
them a little Pepper, Salt and grated Nutmeg, 
Lemon-peel ſhred very fine, and chopp'd Parſley, 
two yolks of Eggs very hard and bruiſed, as you 
did the Liver and Suet, ſhaved exceeding ſine, and 
ſome grated Bread; work theſe together with raw 
Eggs, and roll it in Butter, and puta bit into the 
Crop and Belly of your Pigeon, and ſew up the 
Neck and Vent; then dip your Pigeons in Water, 
and ſeaſon them with Pepper and Salt as for a Pye; 
then put them in your Jug, with a piece of Salle: 
ry; {top them up cloſe, and ſet them in a Kettle of 
cold Water, with a Tile on the top, and let it boil 
three Hours; then take them out of the Jug, and 
put them in your Diſn; take ont the Sallery, and 
put in a piece of Butter rolled in Flour; ſhake it 
till *tis thick, and pour it on your Pigeons. Gar- 
niſh with Lemon. * Wu! 


en To make Pockets. | 


UT three flices out of a Leg of Veal, the 

length of a Finger, the [breadth of three 
Fingers, the thickneſs of a Thumb, with a ſharp 
Penknife; give it a flit through the middle, lea- 
ving the bottom and each ſide whole, the thick- 
neſs of a Straw ; then lard the top with ſmall fine 
Lards of Bacon; then make a Forc d- meat of Mar- 
row, Sweet- breads, and Lamb- ſtones, quit boiled, 
and make at up after tis ſeaſoned and beaten to- 
gether, with the yolks of two Eggs, and put it 
into your Pockets, as if you were filling a Pin- 
cuſhion; then ſew up the top with fine thred, 
flour them, and put melted Butter on them, and 
bake them; roaſt three Sweet-breads to put be- 
tween, and ſerve them with Gravy-ſauce, 
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To make Rennet. 


NAR E a Calf's Bag, skewer it up, and let 
it lie a Night in cold Water; then turn 
out the Curd into freſh Water, waſh and pick it 


very clean, and ſcour the Bag inſide and outſide; 


then put a handful of Salt to the Curd, and put 


it into the Bag, and skewer it up, and let it lie 
in a clean Pot a Year; then put half a pint of 


Sack into the Bag, and as much into the Pot, 
and prick the Bag; then bruiſe one Nutmeg, four 
Cloves, a little Mace, and tie them up in a bit 


of thin Cloth, and put it into the Pot, and now 


and then {queeſe the Spice Cloth: In a few Days 
ou may uſe it; put a ſpoonful, or at moſt a 
Focal and half to twenty quarts of Milk. 


To make a Summer Cream-Cheeſ, e 


* K E three pints of Milk juſt from the Cow, # 
and five pints of good ſweet Cream, which | 
you muſt boil free from ſmoke; then put it to 
your Milk; cool it till tis but blood warm, and 


then put in a ſpoonful of Rennet; when tis 
well come, take a large Strainer, lay it in a great 


Cheeſe-· fat; then put the Curd in gently upon the 
Strainer, and when all the Curd is in, lay on the 
Cheeſe- board, and a weight of two pound. Let 
it ſo drain three hours, till the Whey be well drain- 
ed from it; then lay a Cheeſe- cloth in your 
leſſer Cheeſe· fat, and put in the Curd, lay ing the 
Cloth ſinooth over it as before, and the d on 
the top of that, and a four pound weight on it; 
turn it every two hours into dry Cloths before 
Night, and be careful not to break it next Morn- 
ing; ſalt it, and keep it in the Fat till the next 
Day; then put it into a wet Cloth, which you 
muſt ſnift every Day till tis ripe, T7 
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To make a New- mar bet Cheeſe to cut at 
two Tears old. 


"A NY Morning in September take twenty 

quarts of new Milk warm from the Cow, 
and colour it with Marigolds: When this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muſt be kept ſtir- 
ring over the Fire till tis ſcalding hot; then ſtir ĩt 
well into the Milk and Rennet, as you do other 
Cheeſe; when tis come, lay Cheeſe-cloths over 
it, and ſettle it with your Hands; the more Hands 
the better; as the Whey riſes, take it away, and 
when *tis clean gone, put the Curd into your Fat, 
breaking it as little as you can; then put it in the 
Preſs, and preſs it gently an hour; take it out a- 
gain, and cut it in thin flices, and lay them ſingly 
on a Cloth, and wipe them dry; then put it in a 
Tub, and break it with your hands as ſmall as you 
can, and mix with it a good handful of Salt, and 
a quart of cold Cream; put it in the Fat, and lay 
a pound weight on it till next day; then preſs aud 
order it as others. r 


I To make a Rennet Bag. 
I. T the Calf ſuck as much as he will, juſt be⸗ 


fore he is killed: then take the Bag out of the 
lt, and let it lie twelve hours, covered over in 
ſtinging Nettles till tis very red; then take out 
your Curd, and waſh your Bag clean, and ſalt it 
within; ſide and without, and let it lie ſprinkled 
with Salt twenty-four hours, and waſh your Curd 
in warm new Milk, and pick it, and put away all 
that is yellow and hollow, and keep what is white 
and cloſe, and waſh it well, and ſprinkle it with 
Salt, and when the ws - has lain twenty-four hours, 

4 put 
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ut it into the Bag again, and put to it three 
oonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 


and two blades of Mace, and put a Skewer through 


it, and hang it in a Pot; then make the Rennet- 
water thus: ür“ ian $9368 A 

Take half a pint of fair Water, a little Salt, 
and fix tops of the reddiſh of lack Thorn, and as 
many Sprigs of Burnet, and two of Sweet - marjo- 
ram; boil theſe in the Water, and ſtrain it out 
and when tis cold, put one half in the Bag, and 
let the Bag lye in the other half, and take it out 
as you uſe it, and when you want, make more 
Rennet, which you may. do ſix or ſeven times; 
three ſpoonfuls of this Rennet will make a large 
Cheſhire-or Chedder Cheeſe; and half as much to -a 
eommon Cheeſe. $1994 boa 2] 


To mike a Chedder Cheeſe. - 


TAKE the new Milk ef twelve Cows in the 
1 Morning, and the evening Cream of twelve 


Cos, and put to it three ſpoonfuls'of Rennet; 


and when *tis come, break it, and hey it; and 
when 'tis well wheyed, break it again, and work in- 
to the Curd three pounds of freſh Butter, and put 
it in your Preſs, and turn 1t in the Preſs very of- 
ten for an hour or more, and change the Cloths, 
and waſh them every time you change them; you 
may put wet Cloths at firſt to them, but towards 
the laſt put two or three fine dry Cloths to them; 
let it lye thirty or forty hours in the Preſs, ac- 
cording to the "thickneſs of the Cheeſe: Then 
take it out, waſh it in Whey, and lay it in a dry 


Cloth tall *tis dry; then lay it on your Shelf, and 


turn it often. | 
| To 
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To make Butter, 


A 5 ſoon as you have milked, ſtrain your 
FA Milk into a Pot, and ſtir it often for half 
an hour: then put it in your Pans or Trays; when 
tis creamed, ſkim it exceeding clean from the 
Milk, and put your Cream into an earthen Pot, 
and if you do not churn immediately for Butter, 
ſhift your Cream once in twelve hours into another 
clean ſcalded Pot, and if you find any Milk at the 
bottom of the Pot, put it away, and when you 
have churned, waſh your Butter in three or four 
Waters, and then ſalt it as you will have it, and 
beat it well, but not waſh it after tis ſalted; let 
it ſtand in a Wedge, if it be to pot, till the next 
morning, and beat it again, and make your Lay- 
ers the thickneſs of three Fingers, and then ſtrew 
a little Salt on it, and fo do till your Pot is full. 


The Queen's Cheeſe. 


T* E ſix quarts of the beſt Stroakings, and 
let them fand till they are cold; then ſet 
two quarts of Cream on the Fire till *tis ready to 
boil: then take it off, and boil a quart of fair Wa- 
ter, and take the yolks of two Eggs, and one 
ſpoonful of Sugar, and two ſpoonfuls of Rennet; 
mingle all theſe together, and ſtir it till tis but 

2 when the Cheeſe is come, uſe it as 
other Cheeſe; ſet it at night, and the third day 
lay the Leaves of Nettles under and over it: it 
muſt be turned and wiped, and the Nettles ſhifred 
every day, and in three weeks it will be fit to eat. 
This Cheeſe is made between Michael mas and 
Alhallontide. | ; 


To 
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To make a thick Cream Cheeſe, 


T AKE the morning's Milk from the Cow, and 
the Cream of the night's Milk and Rennet, 
pretty cool together, and when tis come, make 
it pretty much in the Cheeſe-Fat, and in a little 
Salt, and make the Cheeſe thick in a deep Mold, 
or a Melon Mold if you have one: keep it a Year 
and half, or two Years before you cut it: It muſt 
be well ſalted on the outſide. n 


| To make Slip-coat Cheeſe. 10915 | 


T* K E new Milk and Rennet, quite cold, and 
when tis come, break it as little as you can 
in putting it into the Cheeſe-Fat, and let it ſtand 
and whey itſelf for ſome time; then cover it, and 
{et about two pound weight on it, and when it 
will hold together, turn it out of that Cheeſe-Fat, 
and keep it turning upon clean Cheeſe-Fats for 
two or three dap till it has done wetting, and 


then lay it on ſharp- pointed Dock: leaves till tis 
ripe: Shift the Leaves often. . n 
A Cream Cheeſe. | 


41 AKE ſix quarts of new Milk warm from the 
Cow, and put to it three quarts of good 
Cream; then rennet it, and when it comes, put a 
Cloth in the Cheeſe-mold, and with your flitting 
Diſh take it out in thin ſlices, and lay it on your 
Mold by degrees till tis all in: then let it Hand 


o wie? < es 
* 


witha Cheeſe- board upon it till'tis enough to turn, 
which will be all night; then ſalt it on both ſides 
A little, and let it ſtand with a two pound weight 
on it all night: then take it out, and put it into a 
dry Cloth; and fo do till tis dry: ripen it with 
lay ing it on Nettles; ſhift the Nettles every _— 


—— — 
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All Sorts of PICK LES. 


1 - 4 © 


Io pickle Muſhrooms, © 

AT H ER your Muſhrooms in the Morn- 

ing, as ſoon as poſſible after they are out 

cf the Ground: for one of them that are 
round and unopen'd, is worth five that are 
you do gather any that are open, let them be ſuch 
as are reddiſh in the Gills, for thoſe that have 
white Gills arenot good. n gathered them, 
peel them into Water: when they are all done, 
take them out, and put them into a Sauce- pan; 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered, let 
them boil in their own Liquor a quarter of an hour 
with a quick Fire; then take them off the Fire, 
and paſs them through a Colander, and let thein 
ſtand till they are cold; then put all the Spice, 
that was uſed in the boiling them, to one half 
White-wine, and the other half White-wine Vi- 
negar, ſome Salt, and a few Bay- leaves; then give 
them à boil or two: There mutt be Liquor enough 
to cover them; and when they are cold put a 
ſpoonful or two 'of Oil on the top to keep them; 
You muſt change the Liquor once a Month, © 


| To make Melon Man goes. 


ARE ſmall Melons, not quite ripe, cut a ſlip 
1 dovn the ſide, and take out the inſide Very 
clean: beat Muſtard- ſeeds, and {ſhred Garlick, 


9 
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mix with the Seeds, and put in your Mangoes; 
put the pieces yon cut out into their places again, 


and tye them up, and put them into your Pot, 


and boil ſome Vinegar (as much as you think wall 
cover them) with whole Pepper, and ſome Salt, 
and Jamaica Pepper, and pour it ſcalding hot over 
your Mangoes, and cover them cloſe to keep in 
the ſteam; and ſo do every day for nine times 
together, and when they are cold cover them with 
Leather., . h | FN 


4 


To pickle Walnits,  3_- 


ARE Walnuts about Midfummer, when 4 
1 Pin will paſs through them, and put them 
in a deep Pot, and noe — = ordina- 
Vinegar; change them into freſn Vinegar once 
Abu nd ys, till ſix wette de pet, 8 take 
two gallons of the beſt Vinegar, and put into it 
Coriander-ſeeds, Carraway-eeds, Dill-ſeeds, of 
each an ounce grofly bruiſed, Ginger ſliced three 
ounces, whole Mace one ounce, Nntmeg bruiſed 
two ounces, Pepper bruifed two onnces, giveall 
a boil or two over the Fire, and have your Nuts 
ready in a Pot, and pour the Liquor boiling hot 
over them; To do for nine time. 


: 


To pickle Cucumbers in Slices. 


CLICE your Cucumbers pretty tty thick, and to 
8 a dozen of Cucumbers ſlice in to ar three 
good Onions, and ſtrew on them a large handful 


_ of Salt, and let them lie in their Liquor twenty- 


four hours; then drain them, and put them be- 
tween two coarſe Cloths; then boil the beſt 
White-wine Vinegar with ſome Cloves, Mace, 
and Jamaica Pepper in it, and pour it ſcaldin 
hot over them, as much as will cover them 

4. 44 f bs over; 
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over; when. they are cold, cover them up with 
Leather, and keep them for uſe. | 


To pickle Sprats for Auchavies. 


AK E an Anchovy-barrel, as a deep glazed 
| Pot; put a few Bay-leaves at the bottom; 
then a Layer of Bay- ſalt, and ſome Petre-falt mixt 
together; then a Layer of Sprats crouded cloſe; 
then Bay- leaves, and the ſame Salt and Sprats, and 
ſo till your Barrel or Pot be full; then put in the 
head of your Barrel cloſe, and once a week turn 
the other end upwards; in three months they'll 


be fit to eatas Anchovies raw, but they wall not 
diſſolve. 


To pickle Sp arrows or Squab- Pageons. | 


'F AKE your Sparrows, Pigeons, or Larks, 
and draw them, and cut off their Legs; 
then make a Pickle of Water, a quarter of a 
pint of White-wine, a bunch of Sweet-herbs, 
Salt, Pepper, Cloves, _ Mace; when it boils 
put in your Sparrows, and when are enongh, 
tak them np, and when they OW put them 
in thePot 20 keep them in; then make a ſtrong 
Pickle of Rheniſh-wine, and White-wine Vine- 
gar, put in an Onion, e 
vor y, Tome Lemon-peel, Cloves, Mace and 
whole Pepper; — it pretty high with Salt; 
boil all theſe — pany very well; then ſet it by 
till *tis cold, and put it to your Sparrows; once 
in a Month new boil the te, and when the 
Bones are diſſolved they are fit to eat; put them 


in China-ſaucers, and mix with your Pickles. 
2 IP | 
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a To pickle Nafturtium-Buds, © 
ATHER your little Knobs quickly after your 

Bloſſoms are off; put them 1n cold Water 
and Salt for three days, ſhifting them once a day; 
then make a Pickle (but do not boil it at all) of 
fome White-wine, ſome White-wine Vinegar, 
Eſchalot, Horſe-radiſh, Pepper, Salt, Cloves, and 
Mace whole, and Nutmeg: quartered ; then put 


in your Seeds and ſtop them cloſe; they are to 
be eaten as Capers. 


To keep Quinces in Fickle. 


Er T five or fix Quinces all to pieces, and put 
them in an earthen pot or pan, with a gal- 
lon of Water, and two pounds of Honey; mix 
all theſe together well, and then put them in a 
Kettle to boil leiſurely half an hour, and then 
ſtrain your Liquor into that earthen pot, and 
when tis cold, wipe your Quinces clean, and 
8 into it: They muſt be covered very 
e, and they will keep all the year. 


To pickle Aſparagus. 


(G ATHER your Aſparagus, and lay theminan 

earthen pot; make a Brine of Water and 
Salt ſtrong enough to bear an E88, and pour it 
not on them, keep it cloſe covered; when you 
uſe them hot, lay them in cold Water for two 
hours, then boil and butter them for the Table; 
and if you uſe them as a Pickle, boil them and 
lay them in Vinegar. 


To pickle Aſhen-keys. 


TAKE Aſhen-keys, as young as you can get 
| them, and put themin a Pot with Salt and 
Water; then take green Whey, when tis hot, 

and pour over them; let them till they «1 
| | co 


— 
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cold before you cover them, ſo let them ſtand, 
when you uſe them, boil them in fair Water zwhen 
they are tender take them out, and put them in 
Salt and Water. eee 


To pickle Samphire. 


I CK your Samphire from dead or withered 
Branches; lay it in a Bell-mettal or Braſs 
pot; then put in a pint of Water, and a pint of 
-Vinegar ; ſo do till your Pickle is an Inch above 
your Samphire; have a Lid fit for the Pot, and 
aſte it cloſe down, that no ſteam may go out; 
989 it boiling an hour, take it off and cover it 
with old Sacks, or any old Cloths, under, over, 
and all about the Pot; when tis cold, put it up 
in Tubs or Pots; the beſt by it ſelf; the great 
Stalks lay upmoſt in boiling; it will keep the cooler 
the better; the Vinegar you uſe muſt be the beſt. 


To mango Cucumbers. 


UT out a little Slip out of the Side of the 
Cucumber, and take out the Seeds, but as 
little of the Meat as you can; then put in the 
inſide Muſtard-ſeed bruiſed, a clove of Garlick, 
ſome ſlices of Ginger, and ſome bits of Horſe- 
radiſh z tye the piece in again, and make a Pickle 
of Vinegar, Salt, whole Pepper, Cloves, Mace, 
and boil it, and pour it on the Mangoes; and fo 
do for nine days together, when cold, cover them 
with Leather. 0 


Another way to pickle Walnuts, _ 


AKE Walnuts about Midſummer, when a 
: pin will paſs through them; and put them 
in a deep pot, and cover them over with ordina- 
(7 04S 2 ry 
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y Vinegar; change them into freſh Vinegar once 
50 — 47 70 do four times; — fix 
quarts of the Vinegar, and put into it an 
ounce of Dill-ſceds groſsly bruiſed, Ginger ſliced 
three ounces, Mace whole one ounce, Nutmegs 
quartered two ounces, whole Pepper two ounces; 
give all a boil or two over the fire; then put your 
Nuts into a Crock, and pour your Pickle boiling 
hot over them; cover them up cloſe till tis cold 
to keep in the ſteam; then have Gallipots ready, 
and place your Nuts in them till your Pots are full; 
put in the middle of each Pot a large clove of 
Garlick ſtuck full with Cloves; and ſtrew over 
the tops of the Pots Muſtard-feed finely beaten, a 
ſpoonfull, or more or leſs, according to the big- 
neſs of your pot; then put the Spice on, and lay 
Vine-leaves, and pour on the Liquor, and hy a 
Slate on the top to keep them under the Liquor. 
Be careful not to touch them with your Fingers, 
leſt they turn black; but take them! out with a 
wooden ſpoon; put in a handful of Salt in with 
the Spice. When you firft boil the Pickle, you 
muft likewiſe remember to keep them under the 
Pickle they are firſt ſtepeed in, or they will loſe 
their Colour. Tye down the Pots with Leather, 
A ſpoonful of this Liquor will reliſh Sauce for 
Fiſh, Fowl, or Fricaſy. 


To pickle Oyflers. 


W ASH your Oyſters in their own Liquor, 
{queezing them between your fingers, that 


there be no gravel in them; ſtrain the liquor, and 
waſh the Oyſters in it again; put as much Water 
as the Liquor, and ſet it on the fire, and as it 
boils ſcum it clean; then put a pretty deal of 
whole Pepper, boil it a little; then put in ſome 
blades of Mace, and your Oyſters, ſtirring them 
£'S apace, 
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apace, and when they are firm in the middle-part, 
take them off, pour them quick into an earthen 
Pot, and cover them very cloſe; put in a few Bay- 
leaves; be ſure your Oyſters are all under the Li- 
quor, the next day put them up for uſe, cover them 
— cloſe: when you diſh them to eat, put a little 
White-wine or Vinegar on the plate with them. 


IJ) pickle Pods of Radzſbes. 


G THER the youngeſt Pods, and put them 
in Water and Salt twenty-four hours; then 
make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on 
them boiling hot: put to them a clove cf Garlick 
a little bruifed. he Me 


Jo pickle Cucumbers. 


W IPE your Cucumbers very clean with a 
'Y Y: icdloth, then get ſo many quarts of Vinegar 
as you have hundreds of Cucumbers, and take Dill 
and Fennil, and cut it finall, and put it to the Vi- 
negar, and ſet it over the fire in a copper Kettle, 
and let it boil, and then put in your Cucumbers 
till they are warm through, but not boil while they 
are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very cloſe 
till the next day: then do the ſame again; but the 
third day ſeaſon the Liquor before you ſet it over 
the fire: put in Salt till tis brackiſh, ſome ſliced 
Ginger, whole Pepper, and whole Mace; then 
{et it over the fire again; and when it boils, put 
in your Cucumbers: When they are hot through, 
pour them into the Pot, covering it cloſe; when 
they are cold put them in Glaſſes, and ſtrain the 
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Liquor over them; pack out the Spice, and | 
to them: cover them with Leather. | 3 Pl 


To pickle French Beans. 


FF AKE young ſlender French Beans; take off 


Top and Tail; then make a Brine with cold 
Water and Salt ſtrong enough to bear an Egg: 
2 in your Beans — that Brine, and let them 


e fourteen Days; then take them out, and waſn 


Sn in fair Water, and ſet them over the fire i in 
cold Water, without Salt, and let them boil till 
they are ſo tender as to eat; and when they 2 
cold, drain them from their Water, and make a 
Pickle for them: to a Peck of French Beans, vou 


muſt have a gallon of White-wine Vinegar, boil it 


with ſome Cloves, Mace, whole Pepper, and ſliced 
Ginger, and when *tis cold, put it and your Beans 
in a Glaſs: ſo keep them for uſe. 


To pickle Broom Buds. 


V your Broom-buds'into little Linnen-bag 
tye them up, and make a Pickle of Bay- alt 
d Water boiled, and enough to bear an 
put your bags in à Pot, and when y 
Bee: pur your bog put it to them: k then — 
and let them lye till they turn black: then ſhift 
them two or three times, till they change green; 
then take them out, and boil them, as you have 
occaſion for them: when they are boiled, put 
them out of the Bag 18 _ w_- 28 
a Month after: they are boiled. 


To pic lle Furſlain Salle. 


ASH your Stalks, and cut them in pere 

ſix Inches long; boil them in Water and 
Salt a dozen Walms; take them up, drain them, 
and when they are cool, make a Pickle of ſtale 


AJ * 


Beer, White-wine Vinegar, and Salt, put them in 


and cover them cloſe, 16 


1 7" pickle Red Cabbage. 


FT AKE your cloſe-leaved red Cabbage, and cut 
it in quarters, and when your liquor boils 
put in your Cabbage, and give it a dozen Walms, 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them 
firft, and Turnips half boiled; tis very good for 
the garniſhing Diſhes, or to garniſh a Salade. 
To pickle Barberries. 
AKE of White-wine Vinegar, and fair Wa- 
ter, an equal quantity, and to every pint of 
this Liquor, put a pound of ſix- penny Sugar; 
ſet it over the Fire, and bruiſè ſome of the Bar- 
berries and put in it, and a little Salt; let it boil 
near half an hour; then take it off the Fire, and 
ſtrain it, and when tis perfectly cold, pour it in- 
to a Glaſs over your Barberries; boil à piece of 
Flannel in the Liquor and put over them, and 
cover the Glaſs with Leather. 
Another way to pickle: Barberries. _ 
AKE Water, and colour it red with ſome of 
the worſt of your Barberries, and put Salt 
to it, and make it ſtrong enough to bear an Egg; 
then ſet it over the Fire, and let it boil half an 
hour; ſcum it, and when tis cold, ſtrain it over 
Jour Barberries; lay ſomething on them to 8157 
them in the Liquor, and cover the Pot or Glaſs 
with Leather. NEE f 
J To pighle Oyſter r. 
1 K E a hundred and half of large Oyſters, 
-- waſh them in their own Liquor, and then 
ſcald them in their own Liquor; then take them 
out, and lay them on a-clean Cloth to cool; then 
ſtrain their Liquor, and {tum it clean 
| 2 an 
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and put to it one pint of White-wine, half a pint 
of White-wine Vinegar, one Nutmeg beat groſly, 
one Onion flit, an ounce of white Pepper half 
whole, the other half juſt. bruiſed, ſix or eight 
blades of Mace, a quarter of an ounce of Cloves, 
five or ſix Bay-leaves; boil up this Pickle till *tis 
of a good taſte; then cool it in broad Diſhes, and 
put your Oyſters in a deep Pot or Barrel, and 
when the Pickle is cold put it to them, in five or 
. ſix days they will be ready to eat, and will keep 
= three Weeks or a Month, if you take them out 
with a Spoon, and not touch them with your Fin- 


gers. er 
Ihe Lemon Salade. 


T AK E Lemons, and cut them in halfs, and 
I when you have taken out the Meat, lay the 
Rinds in Water twelve hours; then take them 
1 out, and cut the Rinds thus © : then boil them in 
A ; Water till they are tender; then take them out 
and dry them; then take a pound cf Loaf Sugar 
and put to it a quarter of a pint of White-wine, 
and twice as much White-wine Vinegar, and boil 
it a little; then take it off, and when tis cold, put 
it in the Pot to your Peels: they will be ready to 
eat in five or ſix days, and is a pretty Salade. 


Another way to pickle F. igeons. 


T AKE your Pigeons and bone them, begin- 
ning at the Rump; then take Cloves, Mace, 
Nutmeg, Pepper, Salt, Thyme, Lemon- peel; 
beat the Spice, ſhred the Herbs and Lemon: peel 
very ſmall, and ſeaſon the inſide of your Pigeons, 
and then ſew them up, and place the Legs and 
Wings in order: then ſeaſon the outſide and make 
à Pickle for them. To a dozen of Pigeons two | 
quarts of Water, one quart of — a 
<P 2 2 1 ew 
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few Blades of Mace, ſome Salt, ſome whole Pep- | 

er, and when it boils, put in your Pigeons, and 
[er them boil till they are tender; then take them 
out and ſtrain out the Liquor, and put your Pige- 
ons in a Pot, and when the Liquor is cold, pour 
it on them: When you ſerve them to the Table, 
dry them out of the Pickle, andgarniſh the Diſh 
with 8 or Flowers. Eat them with Vinegar 
and Oi 


To pickle Furſlain Stalks. 


AK E the largeſt and greeneſt PurſlainStalks, 
gather them dry, and ſtrip off all the Leaves, 
Lay the Stalks cloſe in an earthen Pot: you may 
lay Kidney-beans among them, for you may do 
them the ſame way: then lay a Stick or two a- 
croſs to keep them under the Pickle, which muſt 
be made thus: Take Whey, and ſet it on the Fire, 
with as much Salt as will make it almoſt as ſalt 
as Brine; ſcum off all the Curd, and let it boil a 
quarter of an hour longer, with Jamaica Pepper 
in it. Next day, when tis cold, pour the clear 
through a clean Cloth upon the Pickles, and tie it 
down cloſe, and ſet it in a cool Cellar. In Win- 
ter, take a few out as you uſe them: waſh them 
till the Water runs clean: then put your Beans or 
Stalks into cold Water, and ſet them over the 
Fire, very cloſe covered, and let them ſcald two 
hours; and tho they be black as Ink, or ſtink be- 
fore you put them in, they will be very green and 
good when done; then boil Vinegar, Salt, Pep- 
per, Famaica Pepper, Ginger, for half a quarter - 
of an hour; and when your Stalks are well drain'd 
from the Water through a Colander, then put 
your Pickle to them, and when theſe are uſed, 
green more, but do not do many at a time. 


F 3 To 
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To make Engliſh Katchop. 


AKE a wide-mouth'd Bottle, put therein a 
pint of the beſt White-wine Vinegar; then 
put in ten or twelve Cloves of Eſchalot, peeted and 
juſt bruiſed ; then take a quarter of a pint cf the 
beſt Langoon White-wine; boil it a little, and 
put to it twelve or fourteen Anchovies waſh'd and 
ſhred, and diſſolve them in the Wine, and when 
cold, put them in the Bottle; then take a quar- 
ter of a pint more of White-w ine, and put in it 
Mace, Ginger ſliced, a few Cloves, a ſpoonful of 
whole Pepper juſt bruiſed: let them boil all a lit- 
tle; when near cold, ſlice in almoſt a whole Nut- 
meg, and ſome Lemon-peel, and likewiſe put in 
two or three ſpoonfuls of Horſe-radiſh ; then ſtop 
it cloſe, and for a Week ſhake it once or twice a 
day; then uſe it; tis good to put into Fiſh Sauce, 
or any ſavory Diſh of Meat; you may add to it 
the clear Liquor that comes from Muſhrooms. 


To pickle Cucumbers in Slices. 


AKE your Cucumbers at the full Bigneſs, 
but not yellow, and ſlice them half an inch 
thick; ſlice an Onion or two with them, and ſtrew 
a pretty deal of Salt on them; let them ſtand to 
drain all night; then pcur the Liquor clear from 
them: dry them in a coarſe Cloth, and boil as 
much Vinegar as will cover them, with whole Pep- 
per, Mace, and a quarter'd Nutmeg, pour it ſcald- 
ing hot on your Cucumbers, keeping them very 
cloſe ſtopt, in two or three days heat your Liquor 
again, and pour over them; ſo do two or three 
times more, then tye them up with Leather. 


22 - 
To. 
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"To pickle { all Onions. 


＋ AK E young white unſet Onions, as xs big as 

the oX of your Finger; lay them in Wa- 
ter and Salt two Days; ſhift them-once, then 
drain them 1n a Cloths bol the beſt Vinegar with 
Spice, according to your taſte, and when tis cold, 
keep them in it covered with a wet Bladder. 


Another way to pickle Wallnnts, 


ARE your Nuts fit to preſerve, prick them 
full of holes, and cut the lit in the creaſe 
half through. Put them as you do them into 
Brine; let them lie three Weeks, changing the 
Brine every four days: take them out witha Cloth, 

and wipe them dry; put them in a Pot, with a 
good deal of brulſed Muſtard- ſeed; then have 
your Pickle ready; which muſt be Wine-vinegar, 
as much as will cover them; put in Cloves, Mace, 
Ginger, Pepper, Salt, three or four Cloves of 
Garlick ſtuck with Cloves, and pour your Liquor 
botlang hot upon them, and keep them cloſe tied 
for a fortnight; boi! the Pickle again, ſo do tres 
times; put Oil on the top. 


Jo di fil V; inegar for Mu aſbrooms. 


"I; O a gallon of Vinegar put an ounce and hatf 
| of Ginger ſliced, one ounce of Nutmegs 
bruiſed, half an ounce of Mace, half an ounce 
of white Pepper, as much Famaica Pepper, both 
bruiſed, a few Cloves; diſtil this: Take care it 
does not burn in the Still ny 


To pickle Mu ſhrooms. . | 


* K E only the Buttons, waſh them in Mitk 
and Water with a Flannel; put Milk. on 


the Fire, and when it boils, put in your Muſh- 
4 roonis, 
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half ar: hour, when tis cold put in your Smelts, 
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rooms, and boil them four or five boils, and have 
in readineſs a Brine made with Milk and Salt, 


and take them out of the boiling Brine, and put 
them into the Milk Brine, and-cover them up all 


night; then have a Brine with Water and Salt, 


boil it, and let it ſtand to be cold, and put in your 
Buttons, and waſh them in it. When you firſt 
boil your Muſhrocms, you muſt put with them 
an Onion and Spice: Then have in readineſs a 
Pickle, made with half White-wine, and half 
White-wine Vinegar; boil it in Ginger, Mace, 
Nutmegs, and whole white Pepper; when tis 
quite cold, put your Muſhrooms into the Bottle, 
and ſome Bay+leaves on the ſides, and ftrew be- 
tween ſome of your boiled Spice; then put in the 
Liquor, and a little Oil on the top; cork and ro- 
zin the top; ſet them cool and dry, and the bot- 
tom upwards. 2 


A Leg of Mutton Ala-Daube. 


ARD your Meat with Bacon through, but 
| ſlant-way; half roaſt it; take it off tbespit, 
and put it in a ſmall Pot as will boil it; two 


2 of ſtrong Broth, a pint of White-wine, 


ome Vinegar, whole Spice, Bay-lea ves, green 
Onions, Savory, Sweet-marjoram; when tis ftew'd 
enough, make Sauce of ſome of the Liquor, 


Muſhrooms, Lemon cut like Dice, two or three 


Archovies: thicken it with browned Butter. 


Garniſh with Lemon. 5 


To marinate Smelis. 


T AKE your Smelts, gut them neatly, waſh 
and dry them, and fry them in Oil; lay 
them to drain and cool, and have in readineſs a 


N Face made with Vinegar, Salt, Pepper, Cloves, 


face, Onion, Horſe- radiſh: let it boil together 


To 


* 
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To make the Mu ſbroom Powder. 


rA E a peck of Muſhrooms, waſh and rub 
them clean with a flannel rag, cutting out 
all the Worms; but do not peel off the Skins: 
put to them ſixteen blades of Mace, forty Cloves, 
lix Bay-leaves, twice as much beaten Pepper as 
will lie on a half Crown; a good handful of Salt, 
a dozen Onions, a piece of Butter as big as an 
Egg, and half a pint of Vinegar; ſtew theſe as 
faſt as you can; keep them ſtirring till they have 
ſpent their liquor; keep the liquor for ule, and 
dry the Muſhrooms firſt on a broad Pan in the O- 
ven; afterward put them on Sieves, till they are 
dry enough to pound all together into Powder, 
This quantity uſually makes half a pound. 


To pickle Lemons. 


AKE twelve Lemons, ſcrape them with a 
piece of broken glaſs; then cut them croſs 
into four parts, downright, but not quite through, A 

but that they will hang together, then put in as F 
much Salt as they will hold, and rub them well, 

and ſtrew them over with Salt; let them-lyey 
an earthen Diſh, and turn them every day for three 
days; then ſlice an ounce cf Ginger very thin, and 
filted for three days; twelve cloves of Garlick par- 
boiled, and ſalted three days; a ſmall handful of 
Muſtard- ſeed bruiſed, and ſearced through a hair 
Sieve; ſome red Indian Pepper, one to eve 
Lemon. Take your Lemons out of the Salt, and 
ſqueeze them gently, and put them into a Jar, 
with the Spice, and cover them with the beſt 
White-wine Vinegar. Stop them up very cloſe, 
and in a month's time they will be fit to eat. 


To 
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Jo pickle Muſhrooms. 


Dñ UB your Muſhrooms with a piece of Flannel 

in a little Water, and as you clean, put them 
into your pot you deſign to do them in; then ſet 
them into a pot of hot Water, as if you were go- 
ing to infuſe them; let them be covered cloſe, 
and boil them till they be ſettled about half from 
what they were at firſt: Take them out intoaSieve 
to let the liquor run off, and inmediately ſpread 


them ona clean coarſe Cloth, and ſmother them up 


cloſe; when cold, put them in the beſt White- 
wine Vinegar and Salt, and let them lye nine or 
ten days in it; then make your Pickle with freſh 
White-wine Vinegar, white Pepper whole, aud 
a little Salt. | 


To pickle Walnuts. 


them lie nine days in Salt and Water, ſhifting 
them every third day; let the Salt and Water be 
ſtrong enough to bear an Egg; then put two pots 
of Water on the Fire; when the Water 1s hot, 
ut in your Walnuts ; ſhift them out of one Pot 
into the other; for the more clean Water the 
have the better; when ſome of them begin to rile 
in the Water, they are enongh; then pour them 
into a Colander, and with a woollen Cloth wipe 
them clean, and putthem in the Jar you keep them 
in; then boil as much Vinegar as will cover them, 
with beaten Pepper, Cloves, Mace, and Nutmeg, 


juſt bruiſed, and put ſome cloves of Garlick into. 


the Pot to them, and whole Spice, and Famaica 
Pepper; and when they are cold, put into ever 

Half hundred of Nuts, three ſpoonfuls of Muſtard - 
Jeed. Tye a Bladder over them and Leather. 


An- 


N Fuly gather the largeſt Walnuts, and let 
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Another way to pickle Muſbrooms. 


CRAPE the Buttons carefully with aPenknife, 
and throw them into cold Water as you ſcrape 
them; and put them into freſh Water, and {ſet 


them cloſe covered over a quick clear Fire; blow 


under it to make it boil as faſt as poſlible half a 
quarter of an hour; ſtrain them oft, and turn the. 
hollow end down upon a wooden Board as quick 
as you can, whilſt they remain hot, and they 
ſprinkle them over with a little Salt; when they. 
are cold, put them into Bottles or Glaſſes, with 
a little Mace, and ſliced Ginger, and cover them 
with cold White-wine Vinegar. Tye Bladders 
or Leather over them. 


To make Gooſeberry-Vinegar. 
TAK E Gooſeberries full ripe, bruiſe them in 


a Mortar; then meaſure them, and to eve- 
ry quart of Gooſeberries, put three quarts of 
Water, firſt boiled, and let ſtand till cold; let it 
ſtand twenty-four hours; then ſtrain it through a 
Canvaſs, then a Flannel; and to every gallon of 
this liquor, put one pound of feeding brown Su- 
gar; ſtir it well, and barrel it up; at three quar- 
ters of a yearold *tis fit for uſe; but if it ſtands 
longer, tis the better: This Vinegar is likewiſe 
good for Pickles. 


Another ſort of Muſbroom-Powder. 


FAKE the large Muſhrooms, waſh them clean 
1 from grit; cut off the Stalks, but do not 
peel or gill them; ſo put them into a Kettle over 
the fire, but no Water; put a good quantity of 
Spice of all Sorts, two Onions ſtuck with Cloves, 
a handful of Salt, ſome beaten Pepper, and a quar- 
ter of a pound of Butter; let all theſe ſtew on 

L | 2 


76 The Compleat Houſewife. 
the Liquor is dry'd up in them; then take them 
out, and lay them on Steves to dry, till they will 
beat to Powder; preſs the Powder hard down in 
a Pot, and keep 1t for uſe, what quantity you 
pleaſe at a time in Sauce, 


To pickle Muſbrooms. 


AK E your Muſhrooms freſh gathered, peel 

or rub them, and put them in Milk, and 
Water and Salt; when they are all peeled, take 
them out of that, and put them into freſh Milk, 
Water, and Salt to boil, and an Onion ſtuck with 
Cloves; and when they have boiled a little, take 
them off, and take them out of that, and ſmother 
them between two Flannels; then take as much 
d Alegar as you think will cover them, and 

il it with Ginger, Mace, Nutmeg, and whole 
Pepper; when tis cold, let it be put on your 
Muſhrooms, and cover them cloſe. 44 


To pickle Muſcles or Cockles. 


AKE your freſh Muſcles, or Cockles; waſh 

them very clean, and put them in a Pot 
over the fire, till they open; then take them out 
of their Shells, and pick themclean,and lay them 
to cool ; then put their Liquor to ſome Vinegar, 
whole Pepper, Ginger ſliced thin, and Mace, and 
ſet it over the Fire; when 'tis ſcald ing hot, put in 
your Muſcles, and let them ſtew al; 


ittle; then 
Pour out the Pickle from them, and when both. 
are cold, put them in an earthen Jug, and cork 
it up cloſe: In two or three Days they will be fit 


to cat. 
To do the fine hanged Beef. 


T H E piece that is fit to do, is the Navel-piece, 
and let it hang in your Cellar as long as you 
dare for ſtinking, and till it begins to be a little 
ſappy; 
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ſappy; take it down, and waſh it in Sugar and 


Water, half a pound of Sugar, and a quart of 
Water; waſh it with a clean Rag very well, one 


piece after another: for you may cut that piece in 


three; then take ſix Penny-worth of Salt-petre, 
and two pounds of Bay-falt ; dry it, and pound it 
ſmall, and mix with 1t two or three ſpoonfuls of 
brown Sugar, and rub your Beef in every Place 
very well with it; then take of Common-ſalt, and 
ſtrew all over it as much as you think will make 
it ſalt enough; let it lie cloſe, till the Salt be dif 
ſolv'd, which will be fix or ſeven days; then turn 
it every other day, the undermoſt uppermoſt, and 
ſd for a fortnight; then hang it where ĩt may have 
a little warmth of the fire; not too hot to roaſt 
it. It may hang in the Kitchen a Fortnight; 
when you uſe it; boil it in Hay and Pump-water, 
very tender; it will keep boiled two or three 
months rubbing it with a-greaſy Cloth, or put» 
ting it two or three minutes into boiling Water 
to take off the Mouldineſs, F959; 7 aff} 


To diftil Verjuice for Pickles. |. 
TE three quarts of the ſharpeſt Verjuice, 
.L and put it in a cold Still, and diſtil it off 


very ſoftly, the ſooner tis diſtill d in the Spring, 
the better for uſe. | 


To pickle Muſhrooms 
425 A fp f 


TA E your Muſhrooms as ſoon as they come 
in; cut the Stalks off, and throw your Muſh- 
rooms into Water and Salt as you do them; 
then rub them with a pice of Flannel, and as you 
do them, throw them into another Veſſel of Salt 
and Water, and when all is done, put ſome — 
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into your Verjuice; ; 
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and Water on the fire, and when *tis ſcalding 
hot, put in your Muſhrooms, and let them ſtay 
In as long as you think will boil an Egg; thiow 
them int cold Water as ſoon as they come 

the fire; but firft put them in a Sieve, and let 


them drain from the hot Water, and he ſure to 


take them out of the hot Water immediately, or 
they wall wrinkle and look yellow. Let them 
Rand in the cold Water till next Morning, then 
take them out, and put them into freſh Water and 
oi and change them every day for three or four 
ys together; then wipe them very dry, and 


2 * into diftilled et The Pine nun 


diſtilled 1 in the Vinegar. 


aue fir Fiſh o. nb. 


AKE a quart of "Ire Se and put it into 
aà ſug; then take Jamaica Pepper whole, 
— ſliced Ginger, ſome. Mace, a few Gloves, 
ſome Lemon- peel, Horſe- radiſh- root ſliced, ſome 
Sweet-herbs, {ix Eſchalot peeled, and eight An- 
chovies, two of three ſpoanfuls of hed e Capers; 
put all theſe into a 1 robs, 4X and 2 the Bag 

for uſe; ſpoonfil c i ol or a 5 ke 
it for uſe; a or ae in Sauce 1 
Fiſk or Flem. 


All 
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All Sorts of P UDDIN GS. 
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To make an Orange Fudding. 


AKE two large Sevil Oranges, and grate 
i off the Rind, as far as they are yellow 
then put your Oranges in fair Water, and 

let them boil till they are tender; ſhift the Water 
three or four times to take out the Bitterneſs; 
when they are tender cut them open, and take a- 
way the Seeds and Strings, and beat the other 
part in a Mortar, with half a Pound of Sugar, till 
tis a Paſte; then put in the yolks of fix Eggs, 
three or four ſpoonfuls of thick Cream, half a Na- 
ples-Bisket grated; mix theſe together, and melt 
a pound of very good freſh Butter, and ſtir it well 
in; when tis cold, put a bit of fine Puff Paſte a 
bout the brim and bottom of your Diſh,” and put 
it in and bake it about three quarters of an hour. 
11191924 r js S1ts-HuUT 
OH An other fort of Orange Fudd L. It 
AKE theoutfideRind of threeSevil Oranges, 

boil them, in ſeveral Waters till they are 
tender; then pound them in a Mortar with three 
quarters of a pound of Sugar; then blanch and 
beat half a pound of Almonds very fine, with 
Roſe- water to keep them from oiling; then beat 
fixteen Eggs, but ſix Whites, and a pound of freſh 
r 
ight 
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light and hollow; then put it in a Diſh, with a 
ſheet of Puff-paſte at the bottom, and bake it with 
"Tarts ; ſcrape Sugar on it, and ſerve it up hot. 


Jo make a Carrot Pudding.. + | 


AKE raw Carrots, and ſcrape them clean, 
grate them with a grater without a back. To 
half a pound of Carrot, take a pound of grated 
Bread, a Nutmeg, a little Cinamon, a very little 
Salt, half a pound cf Sugar, and half a pint of 
Sack, eight Eggs, a pound of Butter melted, and 
as much Cream as will mix it well together; ſtir it 
and beat it well up, and put it in a Diſh to bake; 
put Puff paſte at the bottom of your Diſh. 


\ To make an Almond Pudding. a 


AK E a pound of the beſt Jordan Almonds 
f blanched in cold water, and beat very fine 
with a little Roſe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when *tis cold, mix it with the Al- 
monds, and put to it three ſpoonfuls of grated 
Bread, and one ſpoonful of Flour, nine Eggs, but 
three Whites, half a pound of Sugar, a Nutmeg 
gr! mix and beat theſe well together, put ſome 
uff-paſte at the bottom of a Diſh; put your Stuff 
in, and here and there ſtick a piece of Marrow in 
it. It muſt bake an hour, and when tis draw 
rape Sugar on it, and ſerve it un. 


Jo make a Marrow Pudding. 


AK E out the Marrow of three or four Bones, 

and ſlice it in thin pieces; and take a penny 

Loaf, cut off the Cruſt, and ſlice it in as thin ſlices 
as you can, and ſtone half a pound of * 
5 E 
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the Sun; then lay a Sheet of thin Paſte in the 
bottom of a diſh; ſo lay a row of Marrow, of 
Bread, and of Raiſins, till the diſh is full; then 
have 1n readineſs a_ quart of Cream boiled, and 
beat five Eggs, and mix with it; put to it a Nut- 
meg grated, and half a pound of Sugar. When 
tis juſt going into the Oven, pour in your Cream 
and Eggs; bake it half an hour, ſcrape Sugar on 
it when 'tis drawn, and ſerve it up. 1 1 


A Bread and Butter Pudding for Fa fling. 
n eee. e 


T AKE a . Loaf, and a pound of 

freſh Butter; ſpread ĩt in very thin ſlices, as 
to eat; cut them off as you ſpread them, and ſtone 
half a pound of Raiſins, and waſh a pound of Cur- 
rants; then put Puff-paſte at the bottom of a diſn, 
and lay a Row of your Bread and Butter, and ftrew. 
a handful of Currants, and a few Raiſins, and 
ſome- little bits of Butter, and ſo do till your diſh: 
is full; then boil three pints of Cream, and thicken 
it when cold with the yolks of ten Eggs, a grated 
Nutmeg, a little Salt, near half a pound of Sugar, 
ſome Orange- flower water, and pour this in juſt 
as the Pudding is going into the OVPven. 


Another baked Bread Pudding. » 


R. E a penny Loaf, cut in thin ſlices, then 
4 boil a quart of Cream, or new Milk, and 


put in your Bread, and break it very fine; put 


bve Eggs to it, a Nutmeg grated, a quarter of a 
pound of SUEAT, and half a pound of Butter; ſtir 
all theſe well together; butter a diſh, and bake 
it an hour. | | . 
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A Lemon Pudding. 


\AKE two clear Lemons, grateoff the outſide 
rinds; then grate two Naples-biſke ts, and 

mix with your grated Peel, and add to it three 
quarters of a pound of fine Sugar, twelve yolks, 
and fix whites of Eggs, well beat, and three quar- 
ters of a pound of Butter melted, and half a pint 
of thick Cream; mix theſe well together ; put a 
Sheet of Paſte at the bottom of the Diſh ; and 
Juſt as the Oven is ready, put your Stuff in the 


Diſh ſift a little double refined Sugar over it be- 


fore you put it in the Oven; an hour will bake it. 


To make a Calf”s Foot Pudding. 
TAK EtwoCalf's-feet, finely ſhred; then take 
-& of Biſket grated, and ſtale Mackaroons bro- 

ken ſinall, the 2 of a penny Loaf; then 
add a pound of Beef - ſuet, very finely ſhred, half 


a pound of Currants, a quarter of a pouud of Su- 


gar; ſome Cloves, Mace and Nutmeg, beat fine, 
4 very little Salt, ſome Sack and Orange- flower 
water, ſome Citron and candied Orange-peel; work 
all theſe well together, with yolks of Eggs; if you 
boil it, put it in the Caul of a Breaſt of Veal, and 
tie it over with a Cloth; it muſt boil four hours. 
For Sauce, melt Butter, with a little Sack and 
Sugar; if vou bake it, put ſome Paſte in the bot- 
tom of the Diſh, but none on the brim; then melt 
half a pound of Butter, and mix with your Stuff, 
and put it in your Diſh, and ſtick lumps of Mar- 
row in it; bake it three or four hours; ſcrape 
Sugar over it, and ſerve it hot. 58 


A Kice Pudding. 


0 E T a pint of thick Cream over the fire, and 
put into it three ſpoonfuls of the Flour of 
Rice; ſtir it, and when tis pretty thick, pour it 

into 
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into a Pan, and put into it a pound of freſh But> 
ter; ſtir it till *tis almoſt cold; then add to it a 
grated Nutmeg, a little Salt, ſome Sugar, a little 
Sick, the yolks of ſix Eggs; ſtir it we 8 * 
put ſome Puff-pafte in the bottom of a Diſh, pour 
it in. An hour or leſs will bake it. | 


Io make an Oatmeal Pudding. * 


AK E three pints of thick Cream, and three 
quarters of a pound of Beef-fuet ſhred very 
finez when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Su- 
gar, a Nutmeg grated, alittle Salt; then thicken 
all with a pint of fine Oatmeal; ſtir it together; 
pour it in a Pan, and cover it up cloſe till tis al- 
moſt cold; then put in the yolks of ſix Eggs; mix 
it all well together, and put a very thin Paſte at 
the bottom of the Diſh, and ftick lumps of Mar- 
row in it. Bake it two hours, 


J make a F rench-Barley. Pudding. 


TAKE a quart of Cream, and put to it ſix 

1 Eggs well beaten, but three of the Whites, 
then ſeaſon it with Sugar, Nutmeg, a little Salt, 
Orange-flower water, and a pound of melted But- 
ter; then put to it fix handfuls of French-Barlgy 
that has been boiled tender in Milk: Butter a Diſh 
and put it in, and bake it. It muſt ſtand as long 
as a Veniſon-Paſty,. and it will be gcod. 


A colouring Liquor for Puddings. 


B EAT an ounce of Cochineal very fine, put 
it in a pint of Water ina Skillet, and a quar- 
ter of an ounce of Roach-allum; boil it till the 
Goodneſs is out; ſtrain it into a Viol, with two 
ounces of fine Sugar. It will keep ſix months. 
62  _, 4 
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A good boiled Pudding. 


TAE apound anda quarter of Beef-ſuet, af 


1 ter 'tis ſkinned, ſhred very fine; then ſtone 
three quarters of a pound of Raiſins, and mix 
with it, and a grated Nutmeg, a quarter of a 
pound of Sugar, a little Salt, a little Sack, four 
Eggs, four ſpoonfuls of Cream, and about half a 
Pound of fine Flour; mix theſe well togeth 

pretty ſtiff; tye it in a Cloth, and let it boi 
four hours. Melt Butter thick for Sauſe. 


To make a Quaking Pudding. 


AK E a pintof Cream, and bot it with Nut- 
; [ meg, and Cinnamon, and Mace; take out 
the Spice when tis boiled; then take the yolks of 
eight Eggs, and four of the whites; beat them 
very well with ſome Sack, and mix your Eggs 
with your Cream, with a little Salt and Sugar, and 
a ſtale half- penny white Loaf, and one ſpoonful 
of Flour, and a quarter of a pound of Almonds 
blanched and beat fine, with ſome Roſe- water; beat 
all theſe well together, and wet a thick Cloth, and 
flour it, and put it in when the Pot boils. It muſt 
boil an hour at leaſt. Melt Butter, Sack and Su- 
gar for the Sauce; ſtick blanched Almonds and 
candied Orange- peel on the top. 8 5 


To make a Cow-Heel Pudding. 


HAK E a large Cow-heel, and cut off all the 
Meat, but the black Toes; put them away, 

but mince the reſt very ſmall, and ſhred it over 
again, with three quarters of a pound of Beef - ſuetʒ 
put to it a penny Loaf grated, Cloves, Mace, 
Nutmeg, Sugar, and a little Salt, ſome _— _ 
* — l EKRoſe- 
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Roſe-waterz mix theſe well together with ſix 
raw Eggs well beaten ; butter a Cloth, and put 
it in, and boil it two hours. Fer Sauce, melt 


Butter, Sack and Sugar. 
To make a Curd Pudding. 


AKE the Curd of a gallon of Milk, and 
whey it well, and rub it through a Sieve; 
then take ſix Eggs, a little thick Cream, three 
ſpoonfuls of Orange-flower water, one Nutmeg 
ted, Reg Bread, and Flour, of each three 
ſpoonfuls; a pound of Currants, and ſtoned Rai- 
ſins; mix all theſe together; butter a thick Cloth, 
and tye it up in it; boil it an hour. For Sauce, 
melt Butter and Orange- flower water and Sugar. 


5 'To make a Pith Padding. £ =. 


AKE aquantity cf the Pith of an Ox, and 
| let it lie all night in water to ſoak out the 
Blood; the next morning ſtrip it out of the Skins, 
and beat it with the back of a Spoon in Orange- 
flower water till' tis as fine as Pap; then take 25 
blades of Mace, a Nutmeg quartered; a ſtick © 

Cinnamon; then take half a pound of the beſt 
828 Almonds, blanched in cold water; then 

eat them with a little of the Cream, and as the 

dry, put in more Cream, and when they are Bf 
beaten, ſtrain the Cream from them to the Pith 
then take the yolks of ten Eggs, the whites of but 
two; beat them very well, and put them to the 
Ingredients; then take a ſpoonful of grated Bread, 
or Naples-biſket ; mingle all theſe together, with 
half a pound of fine Sugar, and the Marrow'of 
four large Bones, and a little Salt; fill them“ in 
ſmall Ox or Hog's Guts, or bake it with Puff 
cruſt. | n 51 fit al 25 il : 14 SVBRR- 
E G 3 A Race 
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A Rice Pudding. 


T AKE two large handfuls of Rice, well bea- 
ten and ſearced ; then take two quarts of 
Milk or Cream,  fet it over the fire' with the 
Rice put in Cinnamon and Mace; let it boil a 
uarter of an hour: It muſt be as thick as Haſty- 
udding; then ſtir in half a pound of Butter wile 
tis over the fire; then take it off to cool, and 
put in Sugar, and a little Salt; when tis almoſt 
cold, put in ten or twelve Eggs, take out four of 
the whites : Butter the diſh, An hour will bake 
it; ſearce Sugar over it. 


Pudding for An Diſbes. . 


AKE a pint of Cream, and boil it, and 
ſlice a half- penny Loaf, and pour your 
Cream over it hot, and cover it cloſe till tis 
cold; then put in half a Nutmeg grated, 9 — 

ter of a pound of Sugar, the yolks of four Eg 
the whites of but two; butter your diſh, an 
Ki it in, and let it boil an wy melt. Butter, 
ck and r for Sauce. | 


To make a Haſty-Pudding. 


REAR an Egg into fine Flour, and with 
2 2 f. hand — — as much as you can into 
ſtiff a Paſte as is poſſible; then mince it as ſinall 
— Herbs to the Pot, as finall as if it were to be 
700 then ſet a quart of Milk a boiling, and put 
our Paſte, ſo cut as before- mentioned; put in 
We Salt, ſome beaten Cinnamon and Sugar, a 
piece of Butter as big as: a Walnut, and. er it 
tirring all one way, till tis as thick as you 
* it; and then ſtir 3 in ſuch another piece of 
Butter; 


11 
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Butter; and when tis in the diſh, ſtick it all o- 
ver with little bits of Butter. a 


To male Stewed Pudding. 


RATE a two-penny Loaf, and mix it 
with half a pound of Beef-ſuet finely 
ſhred, and three quarters of a pound of Currants, 
and a quarter of a pound of Sugar, a little 
Cloves, Mace, and Nutmeg; then beat five or 
ſix Eggs, with three or four ſpoonfuls of Roſe- 
water, and beat all together, and make them 
up in little round Balls, the bigneſs of an Egg, 
and ſome round, and ſome long in the Faſhion 
of an Egg; then put a pound of Butter in a 
Pewter Diſh, and when tis melted, and thorough 
hot, put in your Puddings, and let them ſtew 
till they are brown; turn them, and when they 
are enough, ſerve them up, with Sack and But- 
ter and Sugar for Sauce. 


To make a Cabbage Pudding. 


AK E two pounds of the lean Part of a 

Leg of Veal; take of Beef-ſuet the like 
quantity; chop them together, then- beat them 
together in a ſtone Mortar, adding to it half a 
little Cabbage ſcalded; and beat that with your 
Meat; then ſeaſon it with Mace and Nutmeg, a 
little Pepper and Salt, ſome green Gooſeberries, 
2 or Barberries, in the time of Year. In 
the Winter put in a little Verjuice; then mix all 
well together, with the yolks of four or five 
Eggs, well beaten; then wrap it up in green. 
Cabbage: leaves; tye a Cloth over it, boil it an 
hour: Melt Butter for Sauce. n 


— 


ted; a pound and half of Suet finely ſhred, a ay 5 
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To make Almond Hogs Puddings. 


AKE two pounds of Beef- ſuet or Marrow 
ſhred very ſmall, and a pound and half of 
Almonds blanched, and beaten very ſmall with 
Roſe-water; one pound of grated Bread, a pound 
and quarter of fine Sugar, a little Salt, one ounce 
of Mace, Nutmeg, and Cinnamon, twelve yolks 
of Eggs, four whates, a pint of Sack, a pint and 
half of thick Cream, ſome Roſe or Orange-flower 


Water; boil the Cream, and tye a little Saffron in 


a Rag, and dip it in the Cream to colour it. Firſt 
beat your Eggs very well, then ſtir in your Al- 
ata then the Spice, and Salt, and Suet, and 
then mix all your Ingredients together, fill your 


Guts but half full; put ſome bits of Citron in the 


Guts as you fill them. Tye them up, and boil 
them about a quarter of an hour. 


To make Hogs Puddings with Currants. 


| T AKE three pounds of grated Bread to four 


| pounds of Beef-ſuet finely ſhred, two pounds 
of Currants; Cloves, Mace, and Cinnamon, of each 
half an ounce beaten fine, a little Salt, a pound 
and half of Sugar, a pint of Sack, a quart of Cream, 
alittle Roſe- water, twenty Eggs well beaten, but 
Half the whites ; mix all theſe well together, and 
fill the Guts half full: Boil. them a little, and 


'prick them as they boil, to keep them from break- 


ing the Guts. Take them up on clean Cloths. 
Another ſort of Hogs Puddings. 


T O half a pound of grated Bread, put half a 


pound of Hog's Liver boiled, cold and gra- 
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ful of Salt, a handful of Sweet-herbs chopp'd ſmall, 
ſome Spice. Mix all theſe together, with ſix Eggs, 
well beaten, and a little thick Cream; fill your 
Guts, and boil them; when cold, cut them in 
round ſlices an inch thick; fry them in Butter, 
and garniſh your Diſh of Fowls, Haſh, or Fricaſy. 


To make Rice Pancakes. 


AKE a quart of Cream, and three ſpoonfuls 

of the Flour of Rice; boil it till *tis as thick 
as Pap, and as it boils, ſtir in half a pound of Bute 
ter, a Nutmeg grated; then pour it out into an 
earthen Pan, and when *tis cold, put in three or 
four ſpoonfuls of Flour, a little Salt, ſome Sugar 
nine Eggs well beaten; mix all well together, a 
fry them ina little Pan, with a ſmall piece of But- 
ter. Serve them up, four or five in a Diſh. _ 


To make black Hogs Puddings. 


DO all the Hogs-harſlet in about four or five 
gallons of Water till *tis very tender; then 
take out all the Meat, and in that Liquor ſteep 
near a peck of Groats; put in the Groats as it 
boils, and let them boil a quarter of an hour; then 
take the Pot off the Fire, and cover it up very 
cloſe, and let it ſtand five or ſix hours; chop two 
or three handfuls of Thyme, a little Savory, ſome 
Parſley, and Penny-royal, ſome Cloves and Mace 
beaten, a handful of Salt; then mix all theſe with 
half the Groats, and two quarts of Blood; put in 
moſt part of the Leaf of the Hog; cut it in ſquare 
bits, like Dice, and ſome in long bits; fill your 
Guts, and put in the Fat as you like it; fill the 
Guts three quarters full; put your Puddings into a 
Kettle of boiling-water; let them boil an hour, 
and Trick them with a Pin to keep them from 
breaking. Lay them on clean Straw when you 
N 
| 7 e 


. 
+ 
% 
, * 
1 D 
i 
| y 
f 
4 4 
. 5 
© 
* 
4 
* 
| i 
N 7 
1 
1 2 „ 
7 
-_ 
» i| 
1 
* * 
x 
[1 7 
#47 _ 
5 
= 
F | 
, . 
9 
k 1. 
"of" 
84 | 
— - 


— de > — * 


go The Compleat Houſewife. 
The other half of the Groats you may make 
into white Puddings for the Family, chop all the 
Meat very ſinall, and ſhred two handfuls of Sage 
very fine, an ounce of Cloves and Mace fi 


beaten, and ſome Salt; work all together very 
well with a little Flour, and put it into the large 


Guts: Boil them about an hour, and keep them 


and the black near the Fire till uſed. 


To make a Cheſnut Pudding. 


T AKE a dozen and half of Cheſnuts, put them 
in a Skillet of Water, and ſet them on the 
Fire till they will blanch; then blanch them, and 
when cold, put them in cold Water; then ſtamp 
them in a Mortar, with Orange- flower Water and 
Sack, till they are very ſmall; mix them in two 
quarts of Cream, and eighteen yolks of Eggs, the 
whites of three or four; beat the Eggs with Sack, 
Roſe- water and Sugar; put it in a Diſh with Puff- 
aſte; ſtick in ſome Lumps of Marrow or freſh 
utter, and bake it. 


To make a brown-bread Pudding. 


AK E half a pound of brown Bread, and 
double the weight of it in Beet-ſuet; a 


quarter of a pint of Cream, the Blood of a Fowl, 


a whole Nutmeg, ſome Cinnamon, a ſpoonful of 
Sugar, 11x yolks of Eggs, three whites; mix it 
all well together, and boil it in a wooden Diſh two 
— * Serve it with Sack and Sugar, and Butter 
melte | 7 2 oy 


To make a baked Sack Pudding. 


: 


AKE a pink of Cream, and turn it toa Curd 
with Sack; then bruiſe the Curd very ſmall 


with a Spoon; then grate in two. Naples-Biſkets, 
or the inſide of a ſtale penny-loaf, and mix it ml 
X 2 ; WI 
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with the Curd, and half a Nutmeg grated; ſome 

* HfineSugar, and the yolks of four Eggs, the whites 
of two, beaten with two ſpoonfuls of Sack; then 
melt half a pound of freſh Butter, and ſtir all to- 
gether till the Oven 1s hot. Butter a Diſh, and 

put it in, and ſift ſome Sugar over it, Juſt as tis 
going into the Oven; half an hour will bake it, 


To make a Marjoram Pudding. 


TAKE the Curd of a quart of Milk finely 
broken, a good handful or more of Sweet- 
marjoram chopped as ſmall as Duſt, and mingle 
with the Curd five Eggs, but three Whites, beaten 
with Roſe-water, ſome Nutmeg and Sugar, and 
half a pint of Cream; beat all theſe well together 
and put in three quarters of a pound of melted 
Butter; put a thin Sheet of Paſte at the bottom 
of your Diſh ; then pour in your Pudding, and 
with aSpur, cut out little {lips of Paſte the breadth 
of your little Finger, and lay them over croſs and 
croſs in large Diamonds; put ſome ſmall bits of 
Butter on the top, and bake it. This 2s old- 
faſhioned, and not good. 


To make Pancakes. 


"TALE a pint of Cream, and eight Eggs, 
Whites and all, a whole Nutmeg grated, 
and a little Salt; then melt a pound of rare diſh 
Butter, and a little Sack: Before you fry them, 
ſtir it in; it muſt be made as thick with three 
ſpoonfuls of Flour, as ordinary Batter, and fry'd 
with 2 — 2 the Pan, by, 4 uy but no 
more: Strew Sugar, garmin W1 ange, turn 
it on the backſide of a Plate. 


1 
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To make 4 Tanſey to bake. 


ARE twenty Eggs, but eight Whites, beat 


| ＋ the Eggs very well, and ſtrain them into a 
quart of thick Cream, one Nutmeg, and three 


Naples-biſkets grated, as much Juice of Spinage, 
with a ſprig or two of Tanſey, as will make it as 
een as Grafs, ſweeten it to your Taſte; then 
utter your Diſh very well, and ſet it into an 
Oven, no hotter than for Cuſtards; watch it, and 
as ſoon as tis done, take it out of the Oven, and 
turn it on a Pye- plate; ſcrape Sugar, and ſqueeze 
Orange upon it. Garniſh the Diſh with Orange 
and Lemon, and ſerve it up. 1 


To make a Gooſeberry Tanſcy. ; 


TN UT ſome freſh Butter in a Frying-pan, and 
P when tis melted put into it a quart of Gooſe- 

erries, and fry them till they are tender, and 
break them all to maſh; then beat ſeven Eggs, 
but four Whites, a pound of Sygar, three ſpoon- 
fuls of Sack, as much Cream, a Penny-Loaf gra- 
ted, and three ſpoonfuls of Flour; mix all theſe 
together, then put the Gooſeberries out of the 
Pan to them, and ſtir all well together, and put 
them into a Sauce-pan to thicken; then put But< 
ter into the Frying-pan, and fry. them brown: 


. Strew Sugar on the top, 


To make Curd Fritters, is 5 


WAK E a handful of Curds, and a handful of 

1 Flour, and ten Eggs well beaten and ſtrain'd, 
ſome Sugar, and ſome Cloves, Mace, and Nut- 
meg, a little Saffron; ſtir all well together, and 
fry them in very hot Beef- dripping; drop them 
8 an 
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in the Pan by ſpoonfuls; ſtir them about till they 
are of a fine Yellow-brown; drain them from the 
Suet, and ſcrape Sugar on them, when you ſerve 
them up. 


ers To make fryd Toaſts. wal 


HIP a Manchet very well, and cut it round 
ways into Toaſts; and then take Cream and 
eight Eggs, ſeaſoned with Sack, and Sugar, and 
Nutmeg; and let thefe Toaſts ſteep in it about an 
hour; then fry them in ſweet Butter, ſerve them 
up with plain melted Butter, or with Butter, Sack, 
and Sugar, as you pleaſe, | a: 


4 


To make. A pple Fritters. 


AKE the Yolks of eight Eggs, the Whites 
of four, beat them well together, and ſtrain 
them into a Pan; then take a quart of Cream, 
warm it as hot as you can endure your Finger in 
it; then put toit a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poſſet of it; 
when your Poſſet is cool, put to it your Eggs, 
beating them well together; then put in Nutmeg, 
Ginger, Salt and Flour, to your liking: Your 
Batter ſhould be pretty thick; then put in Pippins 
ſliced or ſcraped; fry them in good ſtore of hot 
Lad with a quick Fire. ET ET 


Jo make an Apple Tanſey. 
32 AK E three Pippins, ſlice them round in thin 
ſlices, and fry them with Butter; then beat 
four Eggs, with ſix ſpoonfuls of Cream, a little 
Roſe- water, Nutmeg, and Sugar, and ſtir them 
n and pour it over the Apples: Let it fry 
a little, and turn it with a Pye- plate. Garniſh 

with Lemon and Sugar ſtrewed over it. 


To 
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Te ge „ Lem Tri. 


SEE 


AK E three clear Lemons, and grate off the 
outlide Rinds ; take the Volks of twelve 
Eggs, and ſix Whites; beat them very well, 
ſqueeze in ezine of a Lemon; then put in 
three quarters of a pound of fine poudered Sugar, 
and three quarters of a pound of freſh Butter melt- 
ed; ſtir all well together, put a ſheet of Paſte 
at the bottom, and ſift Sugar on the top; put at 
in a briſk Oven, three quarters of an hour will 
bake it: So ſerve it to the Table. 


A Rye-bread Pudding. 
- AKE half a pound of ſowre Rye-bread gra- 
ha 


ted, half a pound of Beet-ſuet finely ſhred, 

a pound of Currants clean waſhed, half a 
pound of Sugar, a whole Nutmeg grated; mix all 
well together, with five or fix Eggs: Butter a 
Diſh, boil it an hour and a quarter, and ſerve it 
up with melted Butter. 


A baked Pudding, 


B LANCH half a pound of Almonds, and beat 
them fine with ſweet Water, Ambergreaſe 
diſſolved in Orange-flower- Water, or in ſome 
Cream; then warm a pint of thick Cream, and 
melt in it half a pound of Butter; then mix it 
with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sugar, add the Yolks of fix E 

beat it up together, and put it in a Diſh watt 
Puff, paſte, the Oven not too hot; ſcrape Sugar 


* * 
” 3 . 
ry F " 8. 0 
— 4c 
* 


on it juſt before it goes into the Oven, 
1. a 1 N E*1 } ; | 0 


To make a Cuſtard Fudding. 


AK Ea pint of Cream. and mix with it 
E ſix Eggs well beat, two ſpoonfuls of Flour, 
half a Nutmeg grated, a little Salt, and Sugar 
to your Taſte; butter a Cloth, put it in when 
the Pot boils; boil it guſt half an hour, melt 
Butter for Sauce. | 


To make an Almond Tourt. 


LAN CH and beat half a pound of Jordan 
Almonds very fine; uſe Orange- flower Wa- 
ter in the beating your Almonds; pare the yello 
Rind of a Lemon pretty thick; boil it in Water 
till *tis very tender; beat it with half a pound of 
Sugar, and mix it with the Almonds, and eight 
Eggs, but four Whites, half a pound of Butt 
melted, and almoſt cold, and a little thick Cream; 
mix all together, and bake it in a Diſn with Paſte 
3 ** This may be made the day before tis 


To make little Ha ſly-Puddings, to boil in 
Cuſtard Diſhes. 


TAKE a large pint of Milk, put to it four 
ſpoonfuls of Flour; mix it well together, 
Sg * _ Fire, and boil it —— ooth 
 Haſty-pudding; ſweeten it to your Taſte, grate 
Nutmeg in it, and when tis almoſt cold, bead ies 
Eggs very well, and ſtir into it; then butter your 
Cuſtard-cups, put in your Stuff, and tye them o- 
ver with a Cloth, put them in the Pot when the 
Water boils, and let them boil ſomething more 
than half an hour; pour on themmelted Butter. 


To 


— — 
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To make a Sweet-meat Pudding. | 


 U:T a thin Puff-paſte at the bottom of your 

- Diſh; then have of candied Orange and 
Lemon-peel, and Citron, of each an ounce; ſlice 
them thin, and put them in the bottom on your 
Paſte; then beat eight Volks of Eggs, and two 
Whites, near half a pound of Sugar, and half a 
pound of Butter melted; mix and beat all well 
together, and when the Oven is ready, pour it 
on your Sweet-meats in the Diſh. 1 hour or 
leſs will bake it. „ 


JI 0 ma ke Carrot or Parſnip Puffs. .. 3 


vF RAPE and boil your Carrots or Parſnips 
A 


tender; then ſcrape or maſh them very fine, 
d to a pint of Pulp the Crum of a Penny-Loaf 
Tate or ſome ſtale Biſket if you have it, eight 

ggs, but four whites, a Nutmeg grated; ſome 
Orange-flower Water, Sugar to your Taſte, a lit- 
tle Sack, and mix it up with thick Cream: They 
muſt be fry'd in rendered Suet, the Liquor very 
hot when you put them in, put in a good ſpoon- 
ful in a Place. WEIS IRR Aa ot 


To make New-College Puddings. 
＋ 07 34 r ah „ 
1RATE a penny ſtale Loaf, and put to it a 
= like quantity of Beef-ſuet finely ſhred, and 
a Nutmeg grated, a little Salt, ſome Currants, 
and then beat ſome Eggs in a little Sack, and 
fome Sugar, and mix all together, and knead it 
as ſtiff as for Manchet, and make it up in the 
Form and Sizè of a Turkey- Egg, but a little flatter; 
then take a pound of Butter, and put it in a Diſh, 
and ſet the Diſh over a clear Fire in a ee, 
＋ . an 


— 


- 
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aud rub your Butter about the Diſh till *tis melt- 
ed; put your Puddings in and. cover the Diſh, 
but often turn your Puddings, until they are all 
brown alike, and when they are enough, ſcrape 
Sugar over them, and ſerve them up hot for a 
ſide Diſh. 

You muſt let the Paſte lie a quarter of an hour 
before you make up your Puddings. 


1. make an rer Pudding. 


A KF a pint of grant Oatmeal, beat it v 
T ſmall, then ſift it fine; take aquart of Cream 


boil it and your Oatmeal — ſtirring it all 
the while until *tis pretty thick; then put it in 
a diſn, and cover it cloſe, and let it Band a little; 
— put into it a pound and half of freſh Butter, 
and let it ſtand two hours before you ſtir it; put 
to it twelve Eggs, a Nutmeg A grated, a little Salt, 
ſweeten it to your Taſte; alittle Sack, or Orange- 
flower water; ſtir all very well together, put 
Paſte at the bottom of your diſh, and put in 
bar Pudding-ſtuff, the Oven not too hot; an 
out win F | wet K. 


.To make fine Fritters 


A K E half apint of thi & ſweet Cream, put 
T to it four Eggs well beaten, a little Brandy, 
ſome Nutmeg 51 Ginger; make this into a Thick 
Batter with Flour; your Apples muſt be Golden- 
Pippins pared and cut in thin ſlices, dip them in 
the Batter, and fry them in Lard. It will take 
up two pounds of Lard to fry this quantity. 


1 ; 
” * 
, * 


* * 
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Tx E a quart of Cream, and three Naples- 
1 biſkets grated, a Nutmeg grated, the yolks 
of ten Eggs, the whites of five well beaten, and 
Sugar to your Taſte; mix all well together, and 
put a little bit of Butter in the bottom of your 
Sauce-pan ; then put in your Stuff, and ſet it over 
the fire, and ſtir it till tis pretty thick; then 
pour it into your Pan, with a quarter of a pound 
of Currants that have been plumpt in hot water; 
ſtir it together, and let it ſtand all Night. The 
next Day put ſome ſine Paſte rolled very thin at 
the bottom of your Diſh, and when the O Ven 
ready, pour in your Stuff, and on the top lay large 
pieces of Marrow. Half an hour will bake it. 


Jo make a fine Bread Pudding. 


TAKE three pints of Milk and boil it; when 
| tis boiled, ſweeten it with half a pound of 
Sugar, a ſmall Nutmeg grated, and put in half 
a pound of Butter; when tis melted, pour it ina 
Pan, over eleven ounces of grated Bread; cover 
it up. The next day put to it ten Eggs well beaten, 
ſtir all together, and when the Oven is hot, put 
it in your Diſh; three quarters of an hour wall 
bake it. Boil a bit of Lemon-peel in the Milk, 
take 1t out before ou put your other things in. 


To make the Spread Eagle Pudding.” | 


UT off the Cruſt of three Hatf-penny Rolls, 

C then ſlice them into your Pan; then ſet 
ree pints of Milk over the fire, make it ſcald- 
ing hot, but not boil ; fo pour it over your = 


Te Compleat Houſewife. 99 
and cover it cloſe, and let it —— an hour; then 


put in a F664 Tpobrifil of Sugar, a Very little Salt, 

a Nm grated, a pound o Suet after tis ſhred, 
If a pound A of 177 waſhed and picked, four 

leona of cold Milk, ten! Tt hve 2 

whites z and — 18 in, ſtir it, put 

38 in; then mix it well, butter R Laden hep 

an hour wil Went, 5 41 20 


— — 


7 nole 4 ory fue Plain Trulli. "= 
"ARE 4 qi wart of Milk, And pit it in feta Lax 
t 


4 into it; when it has b boiled alit 
take out your Leaves, and with fine Flour — 
that Milk into a Haſty-Pudding pretty thick; 
then ſtir in half a pound of Butter more, then a 
quarter of a pound of Sugar, a ſmall TA 

ated, twelve yolks, {ix whites of Eggs w 
eaten: z mix and ftir all well together, . — 
a Diſh, and put in e 7 little more 
than half an hour WII 


- uh 4a Y 
* . - 


$ 4 {AA 
- 


A fuel Rice Pruddi 
"PALE of the Dot 5 12 ſix ounces, 


put it in a quart of Milk, and let it boil 
till *tis pretty thick, ſtirring it all the while; 
then pour it in a Pan, and ſtir in it half a 
pound of freſh Butter, and a quarter of a — 
of Sugar, or ſweeten it to your Taſte; when 
*tis cold, grate in a Nutmeg, and beat f ix Eggs 
with a ſpoonful or two of Sack, and beat and 
ſtir all well together; put a little fine Paſte at 
the bottom of your Diſh, and bake it, 


HA 
H 2 To . 


[4 
— 
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17 - 


PARKE aquart of Cream, boil it with four d 
five Laurel-leaves; then take them out and 
break in half a pound of Naples-biſket, half a 
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All Sorts of PASTRY. 


. 
1 P 
[4 4 * 
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To make a TJureiner. 


* AKE a China Pot or Bowl, and fill it 


as follows: At the bottom lay ſome freſh 
Butter; then put in three or four Beef- 

ſteaks larded with Bacon; then cut ſome Veal 
ſteaks from the Leg; hack them, and waſh 
them over with the yolk of an Egg, and after- 
wards lay it all over with Forc'd-meat, and roll 
it up, and lay it in with young Chickens, Pi- 
peons, and Rabbets, ſome in quarters, ſome in 
alves; Sweet-breads, Lamb- tones, Coxcombs, 
Palates after they are boiled, peeled, and cut in 
ſlices, Tongues either Hog's or Calf*s ſliced, 
and ſome larded with Bacon, whole yolks of 
hard Eggs, Piſtachia Nuts peeled, forced Balls, 
ſome round, ſome like an Olive, Lemon ſliced, 
ſome with the Rind on, Barberries and Oyſt 
ſeaſon all theſe'with Pepper, Salt; Nutmeg, and 
Sweet-herbs mix'd together after they are cut 
very ſmall, and ſtrew it on every thing as you. 
put it in your Pot: Then put in a quart. of 
Gravy, and ſome Butter on the top, and cover 
it cloſe with a Lid of Puff-paſte, pretty thick. 
Eight hours will bake it. 
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Batalia Pye or Bride He.. 


TA KE 77 g Chickens as big as Mts 

Quails, young Partridges, hor Larks, and 
ſquab Pigeons; rip: them, and put them in your 
Pye; then haye Ox-Palates boiled, blanched, and 
cut in pieces, Lamb- ſtones, Sweet-breads, cut in 
halves or Solty Coxcombs blanched, a quart 
arne ipped in Eggs, and dredged over with 
grated Bread, Marrow. Having ſo done, Sheep's 
Tongues boiled, peeled, and cut in flices; ſeaſon 
all with Salt \ Pepper, Claves, Mace, and. Nutmegs 
beaten and inix d to ether; put Butter at the bot- 
tom of thePye,apd place thereſt in with the yolks 
of hard Eggs, Knots of Eggs, Cock's-ftones and 
Treads, Forc'd-meat Balls; coyer all with Butter, 
and cover up the Pye; put in five or fix ſpoonfuls 
of Water when it goes into the Oven, and when 
Tis Waun. pour it out and put in all 


To make an Oyſter He. 


AE E good Puff-paſte, and lay a thin Sheet 
in the bottom of your Pattipan ; then take 
tivo quarts of large gg ers, waſh them well in 
Heard own Liquor, take them out of it, and 
dry: them, and ſeaſon them with Salt and Spice, 
and a little Pepper, all beaten fine; lay ſome But 
ter in the bottam of your Pattipan, then lay in 
your Oyſters, Oriters an the olles of twelve hard Fggs 
whole, two or three eet-breads cut in ſlices, 
or Lamb-ftones, or in want of [theſe a degen of 
Larks, two:Marrow-bones, the Marrow 4 out 
in Lumps, dipped in the yolks of Eg 7 ear 
sb as you did your:Oyfters, and ſome grated 
Bread duſted on it, and a few Forc'd-meat Balls: 
When all theſe are in, yer ſome Butter on the top, 


r 


N . H and 


fr 


on them that are to be eaten hot. 
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and Cover it over with a Sheet of Puff-paſte, and 
bake it; When 'tis drawn out of the Oven, take 
the Liquor of the Oyſters, and boil it and ſcum it, 
and beat it up thick with Butter, and the yolks of 
two or three Eggs, and pour it hot into your 
Pye, and ſhake it well together, and ſerve it hot. 


To make Egg Pres. 


* AKE the yolks of two dozen of Eggs boil'd 
hard, and chopp'd with double the quantity 
of Beef-ſuet, and half a pound of Pippins pared, 
cored, and fliced; then add to it one pound of 
Currants waſhed and dried, half a pound of Sugar, 
a little Salt, ſome Spice beaten fine, the Juice of a 
Lemon, and half a pint of Sack, candied Orange 
and Citron, cut in pieces, of each three ounces, 
ſome Lumps of Marrow on the top, fill them full; 
the Oven muſt not be too hot; three quarters of 
an hour Will bake them; put the Marrow only 


7 


IJ male a Lumber Pye. 


T AKE a pound and half of Veal, parboil it, 
and when tis cold chop it very ſinall, with 
two pound of Beef-ſuet, and ſome candied Orange- 
peel; ſame Sweet-herbs, as Thyme, Sweet- mar- 

ram, and a handful of Spinnage; mince the Herbs 


ſmall before you put them to the other: So chop 
all together, and a Pippin or two; then add a 


handful or two of grated B ar 2 pound and half 
of Currants, waſhed. and dried; ſome (loves, 


Mace, Nutmeg, a little Salt, Sugar and Sack, and 

Put to all theſe as many yolks of rau Eggs, and 

whites of tio as ill make it a moiſt Fore d: meat; 

work it with your hands into a Body, and make it 

into Balls as big as a; Turkey's Eggs then having 
| / 


4% 
„ 


Four 
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your Coffin made, put in your Balls. Take the 
— out of three or four Bones as Whole as 
you can: Let your Marrow lie a little in Water 
to take out the Blood and Splinters; then dry it, 
and dip it in yolks of Eggs; ſeaſon it with a litt 
Salt, Nutmeg grated, and grated Bread; lay it on 
and between your Forc d- meat Balls, and over that 
ſliced Citron, candied Orange and Lemon, ou 
oe-roots preſerved, Barberries ; then lay on ſliced 
_ and thin ſlices of Butter over all; then 
lid your Pye, and bake it, and when tis drawn, 
have in readineſs a Cawdle made of White-wine 
and Sugar, and thickened with Butter and. Eggs, 
and pour it hot into your Pye, "1615 


To make little Pa ſties to fry. | 


| 1 8 AK E the Kidney of a Loin of Veal, or Lamb, 
: Fat and all; {ſhred it very {mall > ſeaſon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
beaten ſmall, ſome Sugar, and the yolks of two 
or three hard Eggs, minced very fine; mix all 
theſe together with a little Sack or Cream; put 
them in puff-paſte and fry them, ſerve them hot. 


Io make Cuſtarde. 


HA E two quarts of thick ſweet Cream; boil 
it with ſome bits of Cinnamon, and a quar- 
tered Nutmeg; keep it ſtirring all the while, and 
when it has boiled a little time, pour it into a Pan 
to cool, and ſtir it till *tis cool, to keep it from 
ſcumming; then beat the yolks of ſixteen Eggs, 
the whites of but fix, and mix your Eggs with the 
Cream when tis cool, and ſWeeten it with fine 
Sugar to your taſte, put in @ very little Salt and 
- ſome Roſe or Orange-flower-warer ; then ſtrain all 
- through a hair Steve, and fill your Cups W 
i ; + 3 It 


* 
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It muſt be a pretty quick Oren Wen they ol 
up they are enough. O14 


E wel Cheeſe-Cakee, | 


ARE a pint of Cream, and warm it, nd 

put to it five quarts of Milk warm from 
the Cow! z then put Rennet to it, and when it is 
come, put the Curd in a Linnen Bag or Cloth, 
and let it drain well from the Whey, but do not 
ſqueeze it much; then put it in a Mortar, and 
break the Curd as fine as Butter; then put to 
your Curd half a pound of Almonds blanched, 
and beaten exceeding fine, (or half a pound of 
Mackeroons beat very fine „) if you have Almond 
grate in a Naples- biſket, but i you uſe Macka- 
roons, you need not; then add to it the yolks of 
nine Eggs beaten, a "whole Nutmeg grated, two 
perfumed Plumbs diſſolved in Role or Orange- 
flower - water, half a pound of fine Sugar, mix all 
well together; then melt a pound and quarter of 
Butter, and ſtir it well in it, and half a pound of 
n plumped; ſo let it ſtand to cool till you 
uſe it. 

Then make your Puff -paſte thus: Take a pound 
of fine Flour, and wet it with cold Water, roll 
it out, and put into it by degrees a pqund of freſh 
W uſe it juſt as tis made. 


| duother way to make dec. 7 


F(ITAKE a allies of new Milk, ſet it as for: A 
& Cheeſe, or gently whey itz then break 
It 7 a Mortar, put to it the yolks of fix Eggs, four 
of the- whites, ſweeten it to your Taſte; put in a 
| v.77 Nutmeg ſome Roſe-Water and Sack; mix 

eſe toget bes and ſet over the Eire a quart of 


Cream, 756 make it into a are and - 
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mix that with it very well, and fill your Pattipans 
Juſt as they are going into the-Oven. Your Oven 
muſt be ready that you may not ſtay for that; 

when they riſe well up, they. are enough. Make 


your Paſte thus: 
Take about a pound of Flour, and ftrew XY 
it three ſpoonfuls of Loaf-Sugar beaten and fi 

and rub into it a pound of Butter, one Egg, and a 
ſpoonful of Roſe-water, the reſt cold fair Water; 

make it into a Paſte, roll it very thin, and put it 
_ N Pans, and fill chem a malt. 5. 


och. Taſe fo Paſties. 
R 


UB fix pounds of Butter into fourteen pounds 

of Flour; put to it eight Eggs, whip; the 
whites to Snow, and makeit 1 in a e Fal 
with cold Water. 


To wake Cheeſe-Cakes wabou Renner. 


T AKEa quart of thick Et and ſetit over 
a clear Fire with fome quartered Nutrney 
in it; juſt as it boils up, put in twelve Eggs well 
beaten, and a quarter of 4 pound of freſh Aker j 
ſtir it a little while on the Fire, till it begins to 
curdle; then take it off, and 8 ather the Curd as 
for Cheeſe; put it in a clean loth, tye it toge- 
ther, and hang it up that the Whey may run from 
: when tis Pretty dry, put it in a ſtone Mortar, 


ith a pound of Butter, a quarter of a pint of thick 
ream, ſome Sack and Orange-flower- water, ad 
— . of fine Sugar; then beat and 

— well together for an hour or more 
alt e very tine, then paſs it through a hair Sieve, 
and fill your Pattipans but half full, * — 00 | 
put Currants in half wv mag? it — ple ba 
little more than a quarter of an hour will 


Zicu th em. 


-* 
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them. Take the Nutmeg out of the Cream WR 
tis boiled. | 


Jo make Orenge ar Lin Vacs 


T2 KE ſix large Lemons, and rub them v 
well with Salt, and put them in Water 
two days, with a hand ful of Salt in it; then change 
them into freſh Water without Salt every other 
day for a fortnight; then boil them for two or 
three hours till they are tender, then cut them 


into half quarters, and then cut them thus 


as thin as you can; then take ſix Pippins pared, 
cored and vartered, and a pint of fazr Water, 
let them boil till the Pippins break: Put the Li- 
22 to Jour Orange or Lemon, and half the Pi 
pin well broken, and a pound of Sugar, boil wels 

debe a quarter of an hour; then put it in a 
Gally -pot, and fqueeze-an Orange in it, if it be 
Lemon, or a Lemon if tis Orange, two fpoon- 
fuls is enough for a Tart: Tour Fattipans muſt 
be fmall and ſhallow; put fine Puff: paſte, and ve- 

7 thin; a little while will bake it. Juſt as your 

rts are going into the Oven, with a Feather or 
Bruſh do | over with melted Butter, and then 
ſift double-refined Sugar on them, and this is a 
Ivy leing on them. 


To make Pu 2 ſte for Tos, 


TD UB 3 quarter of à pound of Butter into a 
pound of fine Flour; then whip the whites 
of two Eggs to Snow, and with cold Water, and 
one yolk make it into a Paſte: then roll it abroad, 
and put in by degrees a pound of Butter, flower- 
it over. the Butter every time, and roll it we 

ng roll it t again, and p 15 in more Butter: 80 
Wien lix or ſeven tines ill it has 1 up all the 

poun 
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ound of Butter. This Paſte is good for Tarts' 


> Apple Faſtier to fru. 


P:+ RE and quarter Apples, and boil them in 
& - - Sugar,and Water, and a Stick of Cinnamon, 
and when tender, put-in alittle White-wine, the 
| E of a Lemon, a piece of freſh Butter, and a 
ittle Ambergreaſe or Orange - flower- water; ſtir 
all together, and when tis cold, put it in Puff. 
T of eefac as 


To ſeaſon and bake « Veniſon Fafty. 


JD ONE your Haunch or Side of Venifon, and 
take out all the Sinews and Skin; then pro- 
portion it for your Paſty, by taking away from 
one part, and adding to another, till *tis of an 
equal thickneſs; then ſeaſon it with Pepper and 
Salt, about an ounce of Pepper; ſave a little of 
it whole, and beat the reſt, and mix with twice as 
much Salt, and rub it all over your Veniſon, and 
let it lie till your Paſte is ready. Make your 
Paſte thus: A peck of fine Flour, ſix pounds of 
Butter, a dozen of Eggs; rub Jorr Butter. in 
your Flour, beat your Eggs, and with them and 
cold Water make up your Paſte pretty ſtiff; then 
drive it forth for your Paſty; let it be the thick- 
neſs of a Man's Thumb; put under it two or three 
Sheets of Cap-paper well floured: Then have two 
pounds of Beef-ſuet, ſhred exceeding fine; pro- 
portion it on the bottom to the breadth of your 
Veniſon, and leave a Verge round your Veniſon 
three Fingers broad; waſh that Verge over with a 
bunch of Feathers or Bruſh 7 3 5 in an Egg bea- 
ten, and then lay a Border of your Paſte on the 
place you waſhed, and lay your Veniſon - = 
1 _ nets 
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Suet; put a little of your Seaſoning on the top, 
and a few corns of whole Pepper, and two pounds 
of very good freſh, Butter; then turn over your 
other Sheet of Paſte, ſo cloſe your Paſty. Gar- 
niſh it on the top as you think fit; vent ĩt in the 
middle, and ſet it in the Oven. It will aſk five 
or ſix hours baking: Then break all the Bones, 
waſh them and add to them more Bones, or Knuc- 
kles; ſeaſon them with Pepper and Salt, and put 
them with a quart of Water, and half a pound of 
Butter in a Pan or earthen Pot; cover it over with 
ä conſe Paſte, and ſet it in with your Paſty, and 
when your Paſty is drawn and diſhed, fill it up 
with the Gravy; that came from the Bones. 


Jo make à ſavoury Lamb Fye.. = 
EASON your Lamb with Pepper, Salt, Cloves, 
Mace and Nutmeg: ſo put it into your Cot+ 

fin with a few Lamb-ſtones, and Sweet-breads ſea» 
ſoned as your Lamb, alſo ſome: large Oyſters, and 
ſavoury Forc'd-meat. Balls, hard yolks:of Eggs, 
and the tops of Aſparagus two inches long, Felt 
boiled green; then put Butter all over the Pye, 
and lid it, and ſet it in a quick Oven an hour 
and half; then make the Liquor with Oyſter Li- 
quor, as much Gravy, a little Claret, with one 
Anchovy in it, a grated Nutmeg. Let theſe have 
a boil, thicken it with the yolks of two or three 
Eggs, and when the Pie is drawn pour it in hot. 


To make a ſweet Lamb Fye. 


UT your Lamb into ſmall pieces, and ſea 
O it ala a gle Bots 83 and Nas 
meg: your Pye being made, put in your Lamb or 
Veal; ſtrew on it ſome ſtoned Raiſins and Gary 
rants and ſome Sugar; then lay on it ſome Fore d. 
W N n „ 
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meat Balls made ſweet, and in the Summer ſome 
Artichoke bottoms boiled, and ſcalded Grapes in 
the Winter. Boil Spariſþ Potatoes cut in pieces; 

candied Citron, candied Orange and Eemon- peel, 
and three or four large blades of Mace; put But- 
ter on the top; cloſe up your Pye and bake” it. 
Make the Caudle of White-wine; Juice of Lemon 
and eters, thicken it with the yolks cf two ot 


three and a bit of Butter; and when your 
in tlie Caudle as Dot a8 
ad he well in * Pye, and fetve 


d 
Fa an 


£ (Op 
1 


oy ſwee Chicken Be. ene 
& AKE £v6 or fix Halt Chitkens, dc Na 
and truſs them for bakin ſeaſon them 
with Cloves, Mace, Nutmeg 1 Gern, and & 
little Salt; wrap up ſome of the Seaſoning in But- 
rer, and Put it in cheir Bellies; and your Coffin 
being made, ne bank put over aid bettye 
them, pieces of Marrow, Spam Potatoes, 
Cheſauts, both boiled, e NT: a hah = 
emon fliced, | 


of Barberries fiript, 

ter on the top; 3 — dis and ke be 
and have in ae a whe Nate of White 
wine, Sugar, Nutmeg; beat it up with yolks of 
Eggs and Butter; have a care it does not crdle; 


pour the Candle zn, ſhake it well together, and 
ſerve it up hot. 


Another Chicken Tye. 1 


{EA SON” your Chicken w. Pepper,” Gal, 
- Cloves, Som Nu „ little {ret Pa- 


ey, and Thyme, mird Wick the other Seaſoning; 


wrap up ſome in Butter, and pat in the Beffics 
e the Chicketis, 6 


over 


XN Tx | LES J 
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over them Lemon cut like Dice; a handful. of 
ſcalded Grapes, Artichoke-bottoms in quarters 2 
So put Butter on it, and cloſe it up; when tis 
baked, put in a Lear of Gravy, with a little Whate- 
wine, a grated Nutmeg, thicken it up With But ; 


ter, and er il ron e r 
ſerve it — * 5 


To make a an Olo Fi. 


AKE your Pye * ; then take the thin 
VI Collops of the but-end of à Leg of Veal; 
many as you think weill fill your F Sack then 
with the back of à Knife, and ſeaſon them with 
Pepper, Salt, Cloves, and Mace; waſh over your 
Collops with a bunch of Feathers dipped in Eggs, 
and have in readineſs a good handful of Sweet 
herbs ſhred ſmall; the Herbs muſt be Thyme, 
Parfley, and Spinnage; and the yolks of eight hand 
Eggs, minced; and a ow rs: paiboiled and 
chopt; ſome Beef · ſuet ſhred very tine. Mix theſe 
together, and ſtre thefe over pour Callops, and 
ſprinkle a little Orange · flower water on them, and 
roll the Collops up very cloſe,” and lay them in 
your Pyeß ſtrewing —— that 7s left over 
them, put Butter on the top, and cloſe-up your 
Pye; when 'ris drawn, put in . one An- 
chovy diſſolved in it, and pour it in very bot: 
And you may put in Artichoke-bottoms and Cheſ- 
nuts, if you plenſe, or fliced or Grapes 
ſcalded, or what elſe is in ſeaſon; but if you will 
mags" right Savoury” Pye leave them: out. 


el « Flrendine of Veal. EN T 
TAKE the Kidney era Loin of / Veal * 
and all, and mince it very fine; chen chop. 
a fer kerds, and ꝓut to it, and add a fem Cuts 
rants; 


© fake 
— 


— 
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rants; ſeaſon it with Cloves, Mace, Nutmeg, and 
a little Salt; and put in ſome yolks of Eggs, and 
a handful cf grated Bread; a Pippin or two chopt, 
fortie candied: Lemon- peel minced ſmall, ſome 
Sack, Sugar; and Orange; flower water. Put a ſheet 
of Puffpaſte at ——— of your Diſh zip ut 
this in, and cover it with another; cloſe it up, and 
when tis baked, ſcrape Sugar on it; ſerve it hot. 


11 4 4 k% q *. 3 * 4 N T 3 2 
©. 92292 * * RE. E K 9 * k % . En 
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—_— K E half a pound of Almonds, blanch ufd 
¹beat them very fine; put to them a little 
Roſe or Orange flower water in the beating; then 
take a quart offweet thick Cream, and boil it with 
whole Cinnamon, and Mace, and quartered Dates; 
fweeten your Cream with Sugar to your taſte, and 
mix it with your Almonds, and ſtir it well toge- 
ther, and ſtrain it out through a Sieve. Let your 


Cream cool, and thicken it with the yolks of ſix 


Eggs; then garniſh a deep Diſh, and lay Paſte at 
the bottom, and then put in Diced Artic oke-bot- 
toms, being firſt boiled, and upon that a Layer 
of Marrow, ſliced Citron, and candied Orange; 
fo do till your Diſh is near full; then pour in 
ou Cream, ſo bake it without a Lid; when tis 

ed, ſcrape Sugar on it, and ſerve it up hot. 
Half an hour will bake it. ng 


4% 4 13 198 f FO 7 3 * * 

+ & EST b 44% FF 4 « l | 236 * , 
#3 "x # 4 7 | A... 4 : 8 
Jo mate an Artichoke Pye, 
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OIL the Bottoms of eight or ten Artichokes; 
ſcrape and make them clean from the Core; 

cut each of them into ſix Parts; ſeaſon them 
with Cinnamon, Nutmeg, Sugar, and a little Salt; 
then lay your Artichokes in your Pye. Take the 


Marrow of four or five Bones, dip your Marrow 


in yolks of Eggs and grated Bread, and ſeaſon it 
883116] : 0 as 
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as you did your Artichokes, and lay it on the top 
3 between your Artichokes; then lay on fliced 
Lemon, Barberries, and large Mace; put Butter 
on the top, and cloſe up. your Pye; then make 
your Lear of White-wine, Sack and Sugar; thick- 
en it with yolks of Eggs, and a bit of Butter; 
when your Pye 1s drawn, pour it in, ſhake it 
together, and ſerve it hot. 3 e. 


Jo make a Skirret Pye, 


OIL your biggeſt Skirrets, and blanch them 
and ſeaſon them with Cinnamon, Nutmeg, 
and a very little Ginger and Sugar. Your Pye be- 
ing ready, lay in your Skirrets; ſeaſon alſo the 
Marrow of three or four Bones with Cinnamon, 
Sugar, a little Salt, and grated Bread. Lay the 
Marrow in your Pye, and the yolks of twelve hard 
Eggs cut in halves, a handful of Cheſnuts boiled 
— blanched, and ſome candied Orange-peel in 
Slices. Lay Butteron the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, ſome 
Sack and Sugar; thicken it with the yolks of 
Eggs, and when the Pye is baked, pour it in, and 


ſerve it hot. Scrape Sugar on it. 


To make a Turbot Pye. 


UT, and waſh, and boil your Turbot, then 
ſeaſon it with a little Pepper and Salt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs ſhred 
fine; then lay it in your Pye, or Pattipan, with 
the yolks of ſix Eggs boiled hard; a whole Oni- 
on, which muſt be taken out when tis baked. Put 
two Pounds of freſn Butter on the top; clofe it 
up; when tis drawn, ſerve it hot or cold: Tis 
good either way, | 


"x 7 
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T nale « Cheroil or Spinage Tart. 


HRE D a gallon of Spinage or Chervil very 
ſmall; put to it half a pound of melted But- 
ter, the Meat of three Lemons picked from the 
Skins or Seeds; the Rind of two Lemons grated, 
a pound of Sugar; put this in a Diſh or Pattipan 
with Puft-paſte on the bottom and top, and ſo 
bake it; when tis baked, cut off the Lid, and put 
Cream or Cuſtard over it as you do Codlin Tarts: 
| Scrape Sugar over it. Serve it cold. This is good 
among ather Tarts in tbe Winter for Variety. 
| IO A 35: 2415 * 


To make Lemon C heeſecakes. 


MAKE the Peel of two large Lemons, boil it 
6 5 very tender; then pound it well in a Mor- 
tar, with a quarter of a pound or more of Loaf- 
ſugar, the yolks of fix Eggs, and half a pound of 
freſh Butter; pound and mix all well together, 
and fill the Pattipans but half full; Orange Cheeſe- 
cakes are done the ſame way; only you muſt boil 
the Peel in two or three Waters to take out the 
on ĩͤ ͤ LY OO, el 2 
A Fiſh Pye. 
AKE of Soles or thick Flounders, gut and 
-L' waſh them, and juſt put them in Mahi 
Water to get off the black Skin; then cut them in 
Scollops or indentured, ſo that they will join and 
lie in the Pye, as if they were whole. Have your 
Pattipan in readineſs with Puff-paſte in the bot- 
tom and a Layer of Butter on it; then ſeaſon 
our Fiſh with a little Pepper and Salt, Cloves, 
Mace, and Nutmeg, and lay it in your Pattipan, 
joining the pieces together as if the Fiſh had not 
been cut; then put in Forc d- balls made with 2 
8 ices 


i 
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flices of Lemon with the Rind on, whole Oyſters, 
whole yolks of hard Eggs, and pickled Barberries; 
then lid your Pye and bake it; when'tis drawn 
make a Caudle of Oyſter Liquor and White-wine 
th icken d up with yolks of Eggs and a bit of But- 
ter; ſerve it hot. wy + 2 | 


Iso make Marrow Paſtier. 


AKE your little Paſties the length of a Fin- 

ger, and as broad as two Fingers; put in 

large pieces of Marrow, dipped in Eggs and ſeaſon- 

ed with Sugar, Cloves, Mace, and Nutmeg; 

ſtrew a few Currants on the Marrow. Bake or 
fry them. 5 * 1 


ROM a Leg of Veal cut off four pounds of 
F the fleſhy part in thick pieces, and put them 
in ſcalding Water, and let it juſt boil; then cut 

the Meat in ſmall thin pieces and ſkin it: It muſt 
be four pounds after tis fcalded and ſkinned; to 
this quantity put nine pounds of Beef- ſuet well 
{kinned,, and ſhred them very well and fine with 
eight Pippins. pared and cored, and four pounds 
of Raiſins of the Sun ſtoned; when tis ſhred ve- 
ry fine, put it in a large Pan or on a Table to mix, 
and put to it one ounce of Nutmegs grated, halt 
an ounce of Cloves, as much Mace, a large ſpoon- 
ful of Salt, above a pound of Sugar, the Peel of a 
Lemon ſhred exceeding fine; when you have 
ſeaſoned it to your Palate, put in ſeven pounds 
of Currants, and two pounds of Raiſins ſtoned and 
ſhred. When you fill your Pies, put into every 
one ſome ſhred Lemon with its Juice, ſome can- 
died Lemon-peel and Citron in {lices, and juſt as 
the Pies go into the _ put into ä one a 
: 2 


poonful 


ye. 
+7; 
* 
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ſpoonful of Sack and a ſpoonful of Claret, ſo bake 


them. | 


To make buttered Loaves to eat bot. 


TALE eleven yolks of Eggs beat well, five 
| ſpoonfuls of Cream, and a good ſpoonful of 
Ale-yeaſt; ſtir all theſe together with Flour till 
it comes to a lithe Paſte, not too ſtiff; work it 
well, cover it with a Cloth. Lay it before the 
Fire to riſe a quarter of an hour; when tis well 
riſen make it in a Roll, and cut it in five pieces, 
and make them into Loaves, and flat them down 
a little or they will rife too much; put them into 
an Oven as hot as for Manchet, and when they are 
taken out of the Oven, have at leaſt a pound of 
Butter beaten with Roſe-water and Sugar to your 
Taſte. Cut all the Loaves open at the top, and pour 
the Butter in them, and ſerve them hot to Table, 


To make Cheeſecakes without G 


D EAT two Eggs very well; then put as much 
B Flour as will make them thick; then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But- 
ter. Set it over the Fire, and when it boils put in 
your two Eggs and Flour, and ſtir them well, and 
let them boil till they be pretty thick; then take it 
off the Fire, and ſeaſon it with Sugar, a little Salt, 
and Nutmeg; put in Currants, and bake them in 
Pattipans as you do others. 


Jo make a Cabbage - Lettice Pye. 


ARE ſome of the largeſt and hardeſt Cab- 
.= bage-Lettice you can get; boil them in Salt 
and Water till they are tender; then lay them in 
| 8 3 
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a Colander to drain dry; then have your Paſte 
laid 1n your Pattipan ready, and lay Butter on 
the bottom; then lay in your Lettice and ſome 
Artichoke-bottoms, and ſome large pieces of Mar- 
row, and the yolks of eight hard Eggs, and ſome 
ſcalded Sorrel; bake it, and when it comes out of 
the Oven, cut open the Lid, and pour 1n a Cau- 
dle made with White-wine and Sugar, and thick- 
enced with Eggs; ſo ſerve it hot. 


To make the light Wigs. - 


T AK E a pound and half of Flour, and half a 
1 pint of Milk made warm; mix theſe together 
and cover it up, and let it lie by the Fire half an 
hour; then take half a pound of Sugar, and half 


a pound of Butter; then work theſe in the Paſte, 


and make it into Wigs, with as little Flour as 
poſſible. Let the Oven be pretty quick, and they 
will riſe very much. | N 


To make little Phin-cakes. 5 


AK E two pounds of Flour dried in the Oven, 

and half a pound of Sugar finely powdered, 
four yolks of Eggs, two whites, half a pound of 
Butter waſhed with Roſe-water, ſix ſpoonfuls of 
Cream warmed, a pound and half of Currants un- 
waſhed, but picked and rubbed very clean in a 
Cloth; mix all together and make them up in 
Cakes, and bake them in an Oven almoſt as hot 
as for Manchet. Let them ſtand half an hour till 
they be coloured on both ſides; then take down 
the Oven-lid, and let them ftand a little to ſoak. 


13 To 
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O a Peck of Flour, you muſt have three 
quarters the weight in Butter; dry your 
Flour well, and lay it on a Table; make a hole, 
and put in it a dozen whites of Eggs well beaten, 
but firſt break into it à third part of your But- 
ter; then with Water make up your Paſte; then 
— it out, and by degrees put in the reſt of your 
Utter. N ; be: * den © 4 


To make a Hare Pye. 


KIN your Hare, waſh her, and.dry her, and 
I bone her; ſeaſon the Fleſhwith Pepper, Salt, 
and Spice, and beat it fine in a ſtone Mortar. Do 
a young Pig at the ſame time, and in the ſame 
manner; then make your Pye, and lay a Layer of 
Pig, and a Layer of Hare till tis full; put Butter 
at{the bottom and on the top. Bake it three hours; 
tis good hot or cold. N N | 


TAKE a little yolk of Egg, and melted But- 
| ter, beat it very well together, and with a 
Feather waſh over your Tarts and ſift Sugar on 
them juſt as you put them in the Oven, | 


A To make an Olive Pye, 


FT AKEa Fillet of Veal; cut it in large thin 
ſlices, and beat it witha Rolling-pin. Have 
ready ſome Forc'd-meat, made-with Veal and Su- 
et, grated Bread, grated Lemon-peel, ſome Nut- 
meg, the yolks of two or three hard Eggs; ſpread 
the Forc'd-meat all over your Collops, 3 roll 
em 
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them up, and place them in your Pye with yolks 
of hard Eggs, lumps.of Marrow, and fome Water. 
So lid it and bake it, and when *tis baked, put 
in a Caudle of ſtrong Gravy, White-wine, and 
Butter. 2 


To make wery good Wigs. 


= K E a quarter of a peck of the fineſt Flour, 
rub into it three quarters of apound of freſh 
Butter, till *tis like grated Bread, ſomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated; three Eggs, yolks 
and whites beaten very well, and put to them half 
a pint of thick Ale- yeaſt, and three or four ſpoon- 
fuls of Sack. Make a hole in your Flour, and 
pour in your Yeaſt and Eggs, and as much Milk 
juſt warm, as will make it into a light Paſte. Let 
it ſtand before the fire to riſe half an hour; then 
make it into a dozen and half of Wigs; waſh them 
over with Egg juſt as they go into the Oven; a 
quick Oven, and half an hour will bake them. 


To make Almond Cheeſe-cakes. 


AKE a good handful or more of Almonds, 
- blanch them in warm Water, and throw 
them into 'cold; pound them fine, and in the 
pounding put a little Sack or Orange-flower Wa- 
ter to keep them from oiling; then put to your 
Almonds the yolks of two hard Eggs, and beat 
them together: Beat the, Yolks of ſix Eggs, the 
whites of three, and mix with your Almonds, 
and half a pound of. Butter 8 and Sugar to 
your Taſte; mix all well together, and uſe it as 
other Cheeſt-cake Stuff. 


14 To 
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To make a Lumber Fye. 


ARBOIL the Umbles of a Deer, clear all the 
Fat from them, and put more than their 
weight in Beef-ſuet, and ſhred it together very 
ſmall; then put to it half.a pound of Sugar, and 
ſeaſon with Cloves, Mace, Nutmeg, Salt to your 
Taſte; and put in a pint of Sack, and half as much 
Claret, and two pounds of Currants, waſhed and 
icked; mix all well together, and bake. it in 
Puff or other Paſte. A Ant 


5 To matte Lemon Cheeſ e-cabes. 


AKE Etwo large Lemons, grate off the Peel of 

both, and ſqueeze out the Juice of one; 

add to it half a pound of fine Sugar, twelve yolks 

of Eggs; eight whites well beaten; then melt half 

a poundof Butter in four or five ſpoonfuls of Cream; 

then ſtir it all together, and ſet it over the fire, 

ſtirring it till it begins to be pretty thick; then 

take it off, and when tis cold, fill your Pattipans 

Iittle more than half full; put a tine Paſte very 

- thin at the bottom of the Pattipans; half an hour 
with a quick Oven, will bake them. 


To make Cream Cheeſe with old Cheſhire. 


| FAKE a pound and half of old Cheſhire Cheeſe, 
_= ſhaveit all very thin, then put it in a Mor- 
tar, and add to it a quarter of an ounce of Mace 
beaten fine and ſifted, half a pound of freſh But- 
ter, and a glaſs of Sack; mix and beat all theſe 
together till they are perfectly incorporated; then 
put it in a Pot, what thickneſs you pleaſe, and 
cut it out in flices for Cream Cheeſe, and ſerve 
it with the Deſert. 


All 
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To make a rich great Cake. 
Þ= a Peck of Flour well dried, an 


' ounce of Cloves and Mace, half an ounce 

| of Nutmegs, as much Cinnamon; beat 
the Spice well, and mix them with your Flour, 
and a pound and half of Sugar, and a little Salt, 
and thirteen pounds of Currants well waſhed, 
picked, and dried, and three pounds of Raiſins 
ſtoned and cut into ſmall pieces; mix all theſe 
well together; then make five pints of Cream al- 
moſt ſcalding hot, and put into it four pounds 
of freſh Butter; then beat the yolks of twenty 
Eggs, three pints of good Ale-yeaſt, a pint of 
Sack, a quarter of a pint of Orange-tlower water, 
three grains of Muſk, and ſix grains of Amber- 
greaſe: Mix theſe together, and ſtir them into 
your Cream and Butter; then mix all in the 
Cake, and ſet it an hour before the fire to riſe, 
before you put it into your Hoop; mix your 
Sweetmeats in it, two pounds of Citron, and one 
pound of candied Orange and Lemon-peel cut in 
{inall pieces: You muſt bake it in a deep Hoop, 
butter the ſides, and put two Papers at the bot- 
tom, and flour it and put in your Cake; it muſt 
have a quick Oven, four hours will bake it: When 
tis drawn, ice it over the top and ſides. Take 
two 


122 The Compleat Houſewife, 

two pounds of double: refin d Sugar, beat and ſifted, 
and the whites of ſix Eggs beaten to a Froth, 
with three or four ſpoonfuls of Orange-flower 
water, and three grains of _ Muſk and Amber- 
greaſe together; put all theſe in a Stone Mortar, 
and beat them with a wooden Peſtle till *tis as 
white as Snow,and with a bruſh or bunch of Fea- 
thers, ſpread it all over the Cake, and put it in 
the Oven to dry; but take care "the Oven does 
not diſcolour it; when *tis cold paper it; it will 

keep good five or ſix weeks, 


W good Seed Cake. 


AK E five pounds of Ae Flour 8 iel, 

and four pounds of ſingle-refined Sugar 
— and fifted, mix the Sugar and Flour to- 
gether, and ſift them through à Hair ſieve; then 
waſh four pounds of Butter in eight ſpoonful 
of Roſe or Orange: flower water; 2 muſt 
work the Butter with your Hand, till tis like 
Cream; beat twenty E 8 half the whites, and 
put to them fix Pont of Sack; then Aang 
your Flour a little at a time, keepin 
with your Hand all the time; you — ae not = 
gin mixing it till the Oven is — hot; you 
muſt let it lie a little while before you put your 
Cake into the Hoop; when you are ready to put 
it into the Oven, put into it eight ounces of 
candied Orange- peel ſliced, and as much Citron, 
and a pound and half of Carraway-comfits; mix 
all well together, and put it in the Hoop, which 
muſt be prepared at bottom, and buttered, the 
Oven muſt be quick; it will take two or three 
Hours baking, Fou _ ice it if wy prac 


2 


1 


Ancther 
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Another Seed Cake. a 


* 5 AK E ſeven pounds of fine Flour well dried, 
and mix with it a pound of Sugar beaten and 
ſifted, and three Nutmegs grated, and rub three 
pounds of Butter into the Flour; then beat th 

yolks of eight Eggs, the whites of but four, an 

mix with them a little Roſe-water, and a quart of 
Cream blood warm, anda quart of Ale-yeaſt, and 
a little Salt; ſtrain all into .— Flour, and put a 
pint of Sack in with it, and make up your C 

and put it into a buttered Cloth, and lay it hal 

an hour before the fire to rife; the mean while 
fit your Paper, and butter your Hoop; then take 
a pound and three quarters of Biſket-comfit, and 
a pound and half of Citron cut in {mall pieces, 
and mix theſe in your Cake, and put it into your 
Hoop, run a Knife croſs down to the bottom, a 
quick Oven, and near three hours will bake it, 


Je A Flum Cake, 


AK E five pounds of fine Flour, and put to 
it half a pound of Sugar; and of Nutmegs, 
Cloves, and Mace finely beaten, of each half an 
ounce, and a little Salt, mix thefe well together; 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of freſh Butter, 
let it ſtand till *tis melted, and when tis blood 


warm mix with it a quart of Ale-yeaſt, and a 


pint of Sack, and twenty Eggs, ten whites well 
beaten, put fix pounds of Currants to your Flour, 
and make a hole in the middle, and pour in the 
Milk and other things, and make up your Cake, 

mixing it well with your Hands; cover it warm, 
and ſet it before the fire to riſe for half an hour; 


then put it in the Hoop; if the Oven he hot two 


hours 
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hours will bake it; the Oven muſt be quick; you 
may perfume it with Ambergreaſe, or put Sweet- 
meats in it if you pleaſe. Ice it when cold, and 
paper it up. 7 


An ordinary Cake to eat with Butter. 


9 


AKE two pounds of Flour, and rub into 
© it half a pound of Butter; then put to it 
Tome Spice, a little Salt, a quarter and half of 

DUST, and half a pound of Raiſins ſtoned, and 
half a pound of Currants; make theſe into a Cake, 
with half a pint of Ale-yeaſt, and four Eggs, and 
as much warm Milk as you ſee convenient; mix 
it well together, an hour and half will bake it, This 
Cake is good to eat with Butter for Breakfaſts. 


4 French Cake 0 eat bot. 


| * 0 AK E a dozen of Eggs, and a quart of Cream, 

and as much Flour as will make it into a 
thick Batter; put to it a pound of melted Butter, 
half a pint of Sack, one Nutmeg grated, mix it 
well, and let it ſtand three or four hours; then 
bake it in a quick Oven, and when you take it out, 
flit it in two, and pour a pound of Butter on it 
melted with Roſe- water; cover it with the other 
half, and ſerve it up hot. 


To make Po rtugal Cates. 


T AK E a pound and quarter of fine Flour well 
= dried, and break a pound of Butter into the 
Flour and rub it in, add a 3 Loaf- Sugar 
beaten and ſifted, a Nutmeg grated, four perfumed 
Plumbs, or ſome Ambergreaſe, mix theſe well 
together, and beat ſeven Eggs, but four whites, 
with threeſpoonfuls of Orange-flower water; * 
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all theſe N and beat them up an hour, 
butter your little Pans, and juſt as they are going 
into the Oven, fill them half full, and ſearce ſome 

fine Sugar over them; little more than a quarter 
of an hour will bake them. You may put a hand- 
full of Currants into ſome of them; take them out 
of the Pans as ſoon as they are drawn, keep them 
dry, they will keep good three Months. | 


To make Tumbals, 


AKE the whites of three Eggs, beat them 

well, and take off the Froth; then take a 
little Milk, and a little Flour, near a pound, as 
much Sugar ſifted, and a few Carraway-ſeeds 
beaten very fine; work all theſe in a very ſtiff 
Paſte, and make them into what Form you 
pleaſe: Bake them on white Paper. 


To make March-pane. 


T7 AKE a pound of Fordan Almonds, blanch 
and beat them in a marble Mortar yery 
fine; then put to them three quarters of a pound 
of double-refin'd Sugar, and beat with them a 
few Drops of Orange-flower water; beat all to- 
gether till tis a very good Paſte, then roll it 
into what ſhape you pleaſe; duſt a little fine 
Sugar under it as you roll it to keep it from 
ſticking. Jo ice it, ſearce double-refined Sugar 
as fine as Flour, wet it with Roſe-water, and 
mix it well * and with a Bruſh or bunch 
of Feathers ſpread it over your March-pane: 

Bake them in an Oven that is not too hot; 
put Wafer-paper at the bottom, and white Pa- 
pe under that, ſo keep them for uſe. 


To 
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Wis To make Almond Puffs. 


AK E half a pound of Jordan Almonds, 
blanch and beat them very fine with three 
or four ſpoonfuls of Roſe-water; then take half 
an ounce of the fineſt Gum-dragant ſteeped in 
Roſe-water three or four days before you uſe 
it, them put it to the Almonds, and beat it to- 

ether ; then take three quarters of a pound of 
double refin d Sugar beaten and ſifted, and a 
little fine Flour, and put to it; roll it in what 
ſhape you pleaſe; lay them on white Paper, 
and put them in an Oven gently hot, and 
when they are baked enough, take them off 
the Papers, and put them on a Sieve to dry 
in the Oven, when tis almoſt cold. 


To make-little hollom Biskets. 


DEA fix Eggs very well with a ſpoon- 
D ful of Roſe-water, then put in a r 
two ounces of Loaf - Sugar beaten and ſifted ; ſtir 
it together till tis well mixed in the Eggs; 
then put in as much Flour as will make it thick 
enough to "ag ont in Drops upon Sheets cf 
white Paper; ftir it well together till you are 
ready to drop 1t on your Paper; then beat a 
little very fine Sugar, and put into a Lawn Sieve, 
and ſift ſome or them juſt as they are goin 
into the Oven; ſo bake them, the Oven nk 
not be too hot, and as ſoon as they are baked, 
whilſt they are hot, pull off the Papers from 
them, and put them in a Sieve, and ſet them 
in the Oven to dry; keep them in Boxes with 
Papers between. 


To 
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To make Wigs. 


AKE two pounds of Flour, and a quarter 
of a pound of Butter, as much Sugar, a 
Nutmeg grated, a little Cloves and Mace, and 
a quarter of an ounce of Carraways-ſeeds, Cream 
and Yeaſt as much as will make it up into a 
pretty light Paſte; make them up, and ſet them 
by the fire to riſe till the Oven be ready; they 
will quickly be baked. N 2 brig 


To make Ginger- Bread. 


AK E a pound and half of London Treacle, 

two Eggs beaten, half a pound of brown 
Sugar, one ounce of Ginger beaten and ſifted; 
of Cloves, Mace and Nutmegs all together half 
an ounce beaten very fine, Coriander- ſeeds, and 
Carrawa y- ſeeds of each half an ounce, two pounds 
of Butter melted; mix all theſe together, with 
as much Flour as will knead it into a pretty ſtiff 
Paſte; then roll it out, and cut it into what form 
you pleaſe; bake it in a quick Oven on Tin- 
plates; a little time will bake it. | 


Another ſort of Ginger-bread. 


AKE half a pound of Almonds, blanch 
and beat them till they have done ſhining; 
beat' them with a ſpoonful or two of Orange- 
flower water, put in half an ounce of beaten 
Ginger, and a quarter of an ounce of Cinnamon 
powdered; work it to a Paſte with double- refined 
Sugar beaten and ſifted; then roll it out, and lax 
it on Papers to dry in an Oven after Pyes are 
drawn, | + 
0 


128 T he Compleat Houſewife, 
f To make Dutch Ginger-bread. 


* AKE four pounds of Flour, and mix with 
it two ounces and a half of beaten Ginger; 
then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-ſeeds, two 
ounces of Orange-peel dried and rubb'd to Pow- 
der, a few Coriander-ſeeds bruiſed, two Eggs: 
Then mix all up in a ſtiff Paſte, with two pound 
and a quarter of Treacle; beat it very well with 
a Rolling-pin, and make it up into thirty Cakes; 
Put in candied Citron ; prick them with a Fork: 
Butter Papers three double, one white, and two 
brown; waſh them over with the white of an 
Egg; put them into an Oven not too hot, for 
three quarters of an hour. 


To make Buns. 


2 two pounds of fine Flour, a pint of Ale- 
yeaſt ; put a little Sack in the Yeaſt, and 
three Eggs beaten; knead all theſe together with 
a little warm Milk, a little Nutmeg, and a little 
Salt; then lay it before the fire, till it riſe very 
light; then knead in a pound of freſh Butter, and 
a pound of round Carraway-comfits; and ba ke 
them in a quick Oven on floured Papers, in what 
| ſhape you pleaſe, 4 


Jo make French Bread. 


AK E half a peck of ſine Four; put to it ſix 
| yolks of Eggs, and four whites, a little 
Salt, a pint of good Ale-yeaſt, and as much new 
Milk made a little warm, as will make it a thin 
light Paſte; ftir it about with your Hand, but by 
no means knead it; then have ready ſix wooden 

quart 


\ 
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uart Diſhes, and fill them with Dough, let them 
Rand a quarter of an hour to heave, and then turn 


them out into the Oven; and when they are ba- 
ked, raſp them. The Oven muſt be quick. 


To make Wigs. 


AKE three pounds and a half of Flour, and 
three quarters of a pound cf Butter, and 
rub it into the Flour till none of it be ſeen; then 
take a pint or more of new Milk, and make it 
very warm, and half a pint of new Ale-yeaſt; 
then make it into a light Paſte. Put in Carraway- 
ſeeds, and what Spice you pleaſe, then make it up, 
and lay it before the Fire to rife; then work in 
three quarters of a pound of Sugar, and then roll 
them into what Form you pleaſe, pretty thin, and 
ut them on Tin-plates, and hold them before the 


en to riſe again. Before you ſet them in, your 
Oven muſt be pretty quick. | 


To make G in ger- bread. 


T AKE three pounds of fine Flour, and the 

Rind of a Lemon dried and beaten to Pow- 

der, half a pound of Sugar, or more as you like 
it, and an ounce and a half of beaten Ginger: 
Mix all theſe well together, and wet it pretty ſtiff 
with nothing but Treacle; make it into long Rolls 

or Cakes, as you pleaſe. Lou may put candied O- 

range- peel and Citron in it. Butter your Paper 

vou bake it on; and let it be baked hard. 


To make Shrewsbury-Cakes. 


1 AKE to one pound of Sugar, three pounds of 
the fineſt Fleur, a N —— grated, ſome 
beaten Cinnamon; che Spice muſt be 


lifted 
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ted into the Flour, and wet it with three Eggs, 
and as much melted Butter as will make it of a 
good thickneſs to roll into a Paſte; mould it well 
and roll it, and cut it into what ſhape you pleaſe. 


Perfume them, and prick them before they go 
into the Oven. | 


Jo make Almond Cakes. 


AK E a pound of Almonds, blanch and beat 
them exceeding fine with a little Roſe or 
Orange- flower- water; then beat three Eggs, but 
two Whites, and put to them a pound of Sugar 
ſifted, and then put in your Almonds, and beat 
all together very well; butter ſheets of white Pa- 
per, and lay the Cakes in what form you pleaſe, 
and bake them. 

Jou may perfume them, if you like it; bake 
them in a cool Oven. | 


| To make Drop Bisket. 


AK E eight Eggs, and one pound of double- 
refined Sugar beaten fine, and twelve ounces 
of fine Flour well dried. Beat your Eggs very 
well; then put in your Sugar and beat it, and 
then your Flour by degrees, and beat it all very 
well together for an hour without ceaſing. Your 
Oven muſt be as hot as for half-penny Bread; then 
flour ſome Sheets of Tin, and drop your Biſket 
what bigneſs you pleaſe, and put them in the Oven 
as faſt as you can; and when you ſee them riſe, 
watch them, and if they begin to colour take them 
out again and put in more, and if the firſt is not 
enough, put them in again; if they are right done, 
they will have a white Ice on them. You may put 
in Carraway-ſeeds if you pleaſe; when they are 
all baked, put them all in the Oven again till they 
are very dry, and keep them in your Stove. T 
25 4 1 41 0 


1 


125% ß ̃⁵˙ r T _ 


The Compleat Honſewwiſe. 131 
To make. little Crackuels. 


| Term. pounds of Flour finely dried, and 


three ounces of Lemon and Orange- peel 
dried and beaten to a powder, and an ounce of 
Coriander- ſeeds beaten and ſearced, and three 
ounds of double: refined Sugar beaten fine. and 
— mix theſe together with fifteen Eggs, half 
of the whites taken out, a quarter ofa pint of Roſe- 
water, as much Orange-flower-water. Beat the 
Eggs and Water well together; then put in your 
Orange-peel and Coriander-ſeeds, and beat it again 
very well with two Spoons, one in each hand; then 
beat your Sugar in by little and little; then your 
Flour by a little at a time, ſo beat with both Spoons 
an hour longer; then ſtrew Sugar on Papers, and 
drop them the bigneſs of a Walnut, and ſet them 
in the Oven; the Oven muſt be hotter than when 
Pyes are drawn. Do not touch them with your 
Fingers before they are baked. Let the Oven be 
ready for them againſt they are done; be careful 
the Oven does not colour them. 


To make the thin Daten 2 


and ſomethin api than a pint 
the Milk, and put into it three AaF 5 a 1 
of Butter; then make a Hole in the middle of 
your Flour, and pnt in a full pint of good Ale- 
yeaſt ; then pour in the Butter and Milk, and 


Wag 


make theſe i 1 a Paſte, and qet it ſtand a quarter 
ef an hqur b 24 the Fire to riſe; then mould it, and 


roll it into Cakes pretty chin prick them all over 
pretty much, or they will bliſter; oy baks! A 


quarter of an hour. _ Wt 


1 * 
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To make an ordinary Seed Cake. 


AKE fix pounds of fine Flour, rub into it a 
_ Þ thimble-fullof * finely beaten 
and two Nutmegs 9 and Mace beaten; then 
heat a quart of Cream, hot enough to melt a 
pound of Butter in it, and when tis no more than 
ood warm, mix your Cream and Butter with a 
pint of good Ale-yeaſt, and then wet your Flour 
with it; make it pretty thin; juſt before it goes 
into the Oven put in a pound of rough Carraways, 
and ſome Citron ſliced thin. Three quarters of 
un hour in a quick Oven will bake it. 


1 Io make ordinary Wigs. 
17 8 of Hers three pounds and an half of fine Flour, 
= and three quarters of a pound of Butter, rub 
jk It into the Flour till none of it be ſeen; then take 
= a pint or more-of new Milk, and make it ve 
= warm, and three quarters of a pint of Ale-yeaſt; 
and with theſe make it into a light Paſte, and put 
in Carraway-ſeeds, or what Spice you pleaſe; 
then ſet it before the Fire to riſe; then mix in it 
threequarters of a pound of Sugar; then roll them 
q out pretty thin, and put them on Tin-plates and 
hold them before the Fire to riſe again, or before 
the Oven. Let your Oven be pretty quick, and 
they will ſoon be baked. A 


A good Seed Cake. 


_-FTAKE two pounds of the fineſt Flour well 
En dried, two pounds of freſh Butter rubbed 
well in; ten Eggs, leave out five whites ;' three 
ſpoonfuls of Cream, four ſpoonfuls of good Yeaſt; 
mix all well together and ſet it to the Fire, not 


Q 


—: ON dA de. " WW —_—_— „ 


„ r wr Fw cx 


T he Compleat Houſewife, 133 
too near; when tis well riſen, put in a pound _ 
of Carraway-comfits. An hour and a quarter will 
bake it. | 


To make the Marlborough Cale. 


AKE eight Eggs, yolks and whites, beatand 
ſtrain them, and put to them a pound of Su- 
beaten and ſifted, beat it three quarters of an 


hour together; then put in three quarters of a 


pound of Flour well dried, and two ounces of 
Carraway-ſeeds, Beat it all well together, and 
bake it in a quick Oven in broad Tin- Pans. 


Another fort of little Cakes. 


T AKE a pound of Flour, and a pound of But« 
ter. Rub the Butter into the Flour, two 
ſpoonfuls of Yeaſt, and two Eggs. Make it up 
into a Paſte, flick white Paper, roll your Paſte 
out the thickneſs of a Crown, cut them out with 
the top of a Tin Caniſter, ſift fine Sugar over 
them, and lay them on the {lick'd Paper. Bake 


| them after Tarts an hour. 


To make the white Cake. 


T AKE three quarts of the fineſt Flour, a pound 

and half of Butter, a K ut of thick Cream, 
half a pint of Ale-yeaſt, half a quarter cf a pint 
of Roſe-water and Sack together, a quarter of 
an ounce of Mace, nine Eggs, abating four 
whites, beat them well; five ounces of double- 
refined Sugar; mix the Sugar and Spice, and a 
very little Salt with your dry Flour, and keep out 
half a pint of the Flour to {trew over the Cake; 
when tis all mixed, melt the Butter in the Cream 
when tis a little cool, ſtrain the Eggs into it, 


K 3 Yeaſt, 
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Fab, &c, Make #: Hole in the midſt of the 
our, and pour all the wetting in, ſtirring i 
round with your Hand all one way, till 30 
mixed. Strew on the Flour, that was ſaved out, 
and ſet it before the Fire to riſe,” covered over 
with a Cloth; let it ſtand ſo a quarter of an 
hour. You muſt have! in readineſs three pounds 
and half of Currants waſhed and picked, and 
well dried in a Cloth; mingle them in the Paſte 
without kneading; put it in a TIin- Hoop; Tet it 
in a quick Oven, or it will not riſe; it muſt ſtand 
an hour and half in the Oven. 115 


To make another ſort. of KELLI 


T pound and half of London Treacle, 
two Eggs beaten, a pound of Butter mel- 
ted, half a nd of brown Sugar, one ounce of 
eaten Ginger; and of Cloves, Mace, Coriander- 
ſeeds and Carrawa feeds, of each half an ounce 
mix all theſe tog cher with as much Flour i will 
knead it Tat a Paſte; roll it out, and cut it 
Into what Form you pleaſe. Bake it in a quick 
Oven on Tin-Plates z a little time will bake 
It, 


To make Bickets, 


Te O a quart o f Flour take 2 3 ef a 
poynd of Butter, and a quarter of 4 
pound py el one » and what Carraway- 
feeds you ple „wet the Milk as ſtiff as ap 

can; then roll zem J FI thin; cut t 
—_ a finall. Glafs, em on R 
gur Oven muſt be Eu "prick them very well 


jſt you ſet them 1 in, n. th ry when 
, | . 
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WM To make | br oN French Loaves. ; Ys = » 
T AK E a peck of coarſe Flour, and as much of 
W 


the Raſpings of Bread, beaten and ſifted ag 

Ill make it look brown; then wet it with a pint 

of good Yeaſt, and as much Milk and Water 

warm as will wet it pretty ſtiff; mix it well, and 

ſet it before the Fire to riſe; make it into ſix 

Loaves; make it up as light as ydu can, and bake 
it well in a quick Oven, 


To make the hard Bis bet. 


T AK E half a peck of fine Flour, one ounce of 
Carraway-ſeeds, the whites of two Eggs, 2 
quarter of a wy of Ale-yeaſt; and as much warm 
Water as will make it into a ſtiff Paſte; then make 
it in long rolls. Bake it an hour; the next day pare” 
it round; then ſlice it in Slices about half an inch 
thick; dry it in the Oven; then draw it and turn 
it, and dry the other ſide; they will keep the whole 
Year. 


To make Whetſtone Cakes. 


"TAKE half a pound of fine Flour, and half a 
pound of Loat-ſugar ſearced, a ſpoonful of 
Carraway-ſeeds dried, the yclk of one Egg, the 
whites of three, alittle Riſowater, with Amber- 
greaſe diſſolved in it; mix it together, and roll it 
out as thin as a Wafer; cut them with a Glaſs; lay 
— on flour'd Paper, and bake them in à flow 
dor e bi fy nnn b 


TAKE four pounds. of Flour, put to it half a 
pound of Loaf-ſugar beaten and ſifted, of 
Mace and Nutmegs half 22 beaten fine, a 
OY Un Ord. "FM K 4 little 
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little Salt. Beat the yolks of thirty Eggs, the 
whites of fifteen, a it and half of Al -yeaſt, 
three quarters of a pint of Sack, with two grains 
of Anibergreaſe, and two of Muſk ſteeped in it 
five or ſix hours; then take a large pint of thick 
Cream, ſet it on the Fire, and put in two pounds 
of Butter to melt, but not boil; then put your 
Flour in a Bowl, make a Hole in the midſt, and 
Pour in your Yeaſt, Sack, Cream and Eggs. Mix 
it well with your Hands, make it up, not too ſtiff, 
ſet it to the Fire a quarter of an hour to riſe; then 
put in ſeven pounds of Currants picked and waſhed 
in warm Water, then dried in a coarſe Cloth, and 
kept warm till you put them into your Cake 
which mix 1n as faſt as you can, and put candied 
Lemon, Orange and Citron in it; put it in your 
Hoop, which muſt be ready buttered and fixed; 
ſet it in a quick Oven; bake it two hours or more, 
when tis near cold, ice it. 


Another Plum-Cake. © 


TAKE four pounds-of Flour, four pounds of 

Currants, and twelve Eggs, half the whites 
taken out, near a pint of Yeaſt, a pound and half 
cf Butter, a good half pint of Cream; three quar- 
ters of a pound of Loaf- ſugar, beaten Mace, Nut- 
megs and Cinnamon, halt an ounce beaten fine; 
mingle the Spices and Sugar with the Flour, beat 
the Eggs well, and put to them a quarter ofa pint 
of Roſe- water, that had a little Muſk and Amber- 
greaſe diſſolved in it; put the Butter and Cream 
into a Ing, and put it in a Pot of boiling Water 
to melt; when you have mixed the Cake, ftrew a 
little Flour over it. Cover it with a very. hot Nap- 
kin, and ſet it before the Fire to riſe; butter and 
flour your Hoop, and juſt as your Oven is ready, 
put your Currants into boiling Water to plump. 


— 
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| themin a hot Cloth, and mix them in your 
Cake. You may put in half a pound of candied 
Orange, and Lemon, and Citron ; let not your 
Oven be too hot, two hours will bake it, three if 
tis double the quantity. Mix it with a broad 
Pudding: ſtick, not with your Hands; when your 
Cake is juſt drawn, pour all over it a gill of Bran- 


dy or Sack; then ice it. 
Another Plum-Cake with Almonds. 


T AK E four pounds of fine Flour dried well, 

1 five pounds of Currants well picked andrub- 

bed, but not waſhed ; five pounds of Butter waſh- 

eld and beaten in Oranges lower water and Sack; 
two pounds of Almonds beaten very fine, four 
pounds of Eggs weighed, half the whites taken 
dut; three pounds of double-refin'd Sugar, three 
Nutmegs grated, a little Ginger, a quarter of an 
ounce of Mace, as much Cloves finely beaten, a 
quarter of a pint of the beſt Brandy: The Butter 
muſt be beaten to Cream; then put in your Flour, 
and all the reſt of your things, beating it till you 
put it in the Oven; four hours will bake it, the 
Oven muſt bevery quick; put in Orange, Lemon- 
peel candied, and Citron as you like. 


A rich Seed Cake, call'd The Nun's Cake. 


E AK E four pounds of your fineſt Flour, and 

* three pounds of double-refin'd Sugar beaten 
and ſifted ; mix them together, and dry them by 
the fire till you prepare your other Materials. 

Take four pounds of Butter, beat it in your 
Hands till tis very ſoft like Cream; then beat 
thirty-five Eggs, leave out ſixteen whites, and 
ſtrain out the Treddles of the reſt, and beat them 
and the Butter together, till all appears like Butter, 


put 
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ut in four or five ſpoonfuls of Roſe or Orange- 
— water, and beat it again; then take your 
Flour and Sugar with fix ounces of Carraway-ſeeds, 
and ftrew it in by degrees, beating it up all the 
time for two. hours together; you may put in as 
much Tincture of Cinnamon or Ambergreaſe as 
vou pleaſe; butter your Hoop, and let it ſtand 


three hours in a moderate Oven. 


Te ice 4 great Cake. 


TFTAKE two pounds of the fineſt double-refin'd 

Sugar, beat and fift it very fine, and like- 
wile beat and fift a little Starch and mix with it; 
then beat fix whites of Eggs to a Froth, and put 
to it ſome Gum-water, the Gum muſt be ſteeped 
in Orange-flower water; then mix and beat all 
theſe together two hours, and put it on your 
Cake; when 'tis baked, ſet it in the Oven a quar- 
ter of an hour. 


Another Seed 4” 


FAK E a pound of Flour, dry it by the fire, 
T add to it a pound of fine Stem ee and 
ſifted ; then take a pound and a quarter of Butter 
and work it in your Hand till tis like Cream; beat 
the Volks of ten Eggs, the whites of ſix; mix 
all theſe together with an ounce and half of Car- 
raway-ſeeds, and a quarter of a pint of Brandy; 
it muſt not ſtand to riſe, wel * 
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Lemon Cream. 


out the Juice, and the whites of 1ix Eggs 

well beaten, ten ounces of double-refin d 

Sugar beaten very fine, and twenty ſpoonfuls 
of Spring-water; mix all together and ſtrain it 
through a Jelly-bag ; ſet it over a gentle fire, ſcum 
It hn! well, when *tis as hot as you can-bear 

r fin 

Jaſſes; put ſhreds of Lemon-peel into ſome of 
the Glaſſes. | | 1 


T AKE five large Lemons, and ſqueeze 


Another Lemon Cream. 


F AK E the Juice of four large Lemons, and 
half a pint of Water, and a pound of don+ 
ble-refin'd Sugar beaten fine, and the whites of 


ſeven Eggs, and the yolk of one beaten very well; 


mix all together, and ftrain it, and ſet it on a 
gentle fire, ſtirring it all the while, and ſcum it 
clean; put into it the Peel of one Lemon, when 
*tis very hot, but not boil; take out the Lemon- 
peel, and pour it inte China Diſhes, 


8 
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ger in it, take it off, and pour it into 


To 
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„ + 


I male Orange Cream. 
1 a pint of the Juice of Sevil Oranges, and 

put to it the yolks of ſix Eggs, the whites 
of four; beat the Eggs very well, and ſtrain them 
and the Juice together; add toit a pound of double- 
refin'd Sugar beaten and ſifted; ſet all theſe toge- 
ther on a ſoft fire, and put the Peel of half an 
Orange into it, keep it ſtirring all the while, and 
when tis almoſt ready to boil, take out the Orange- 
pa and pour out the Cream into Glaſſes or China 

es. 


To make Gooſeberry Cream. 


TAKE two quarts of Gooſeberries, put to them 
as much Water as will cover them; let them 
boil all to maſh, then run them through a Sieve 
with a Spoon; to a quart of the Pulp, you muſt 
have ſix Eggs well beaten, and when the Pulp is hot, 
put in an ounce of freſh Butter, {weeten it to your 
Taſte, and put in your Eggs, and ſtir them over 
a gentle fire till they grow thick; then ſet it by, 
and when tis almoſt cold, put into it two ſpoon- 
fuls of Juice of Spinnage, and a ſpoonful of Orange- 
flower water or Sack, ſtir it well together, and 
put it in your Baſons, when tis cold ſerve it to 
the Table. i 
Some love the Gooſeberries only maſhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of 


Spinnage. | 


| To make Barley Cream. 


"TAKE anal quantity of Pearl-Barley,and boil 
it in Milk and Water till *tis tender; then 
ſtrain the Liquor from it, and put your Barley in- 
to 
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to a quart of Cream, and let it boil alittle; then 
take the whites of five Eggs, and the yolk of one, 
' beaten with a ſpoonful of fine Flour, and two 
ſpoonfuls of Orange-flower water; then take the 
Cream off the fire and mix the Eggs in by de- 
ees, and ſet it over the fire again to thicken , 
weeten it to your Taſte; pcur it into Baſons, 
and when tis cold ſerve it up. 


To make Steeple Cream. 


T AK E five ounces of Hart's-horn, and two 
ounces of Ivory, and put them into a Stone- 
bot tle, and fill it up with fair Water to the Neck, 
and put in a ſmall quantity of Gum Arabick, and 
Gum Dragant; then tye up the Bottle very cloſe, 
and ſet it into a Pot of Water with Hay at the 
bottom, let it boil ſix hours; then take it out and 
let it ſtand an hour before you open it, leſt it fly in 
your Face; then ſtrain it in, and it will be a ſtrong 
Jelly; then take a pound of blanched Almonds, 
and beat them very fine, and mix it with a pint of 
thick Cream, and let it ſtand a little; then ſtrain it 
out, and mix it with a pound of Jeliy; ſet it over 
the fire till tis ſcalding hot, ſweeten it to your 
Taſte with double-refin'd Sugar; then take it off 
and put in a little Amber, and pour it into ſinall 
"= Gallipots like a Sugar-loaf at top, when 'tis 
cold turn them out, and lay whipt Cream about 
them in Heaps. 


To make Blanch'd Cream. 


TJ a quart of the thickeſt ſweet Cream you 
| can get, ſeaſon it with fine Sugar andOrange- 

flower water; then boil it; then beat the whites 
of twenty Eggs with a little cold Cream, take out 
the Treddles, and when the Cream is on the -- 


Z 


— 
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and boils, pour in your Eggs, ſtirring it very well 
till it comes to a thick Curd; then take it up and 
paſs it through a hair Sieve; then beat it very well 
vith 2 Spoon till tis cold, and put it in Diſhes 
Lor Ute, 'y 


To make Quince Cream. 


AK E Quances, ſcald them till they are ſoft, 

pare them, and maſh the clear part of them, 

and pulp it through a Sieve; take an equal weight 

of Quinee, and double refin d Sugar beaten and 

ſifted, and the whites of Eggs, and beat it till it 
is as White as Snow, then put it in Diſnes. 


To make Almond Cream. 


wor a quart of Cream, boil it with Nutmeg, 
4 Mace, anda bit of Lemon-peel, and ſweet- 
en it to your Taſte; then blanch ſome Almonds, 
and beat them very fine; then take nine whites 
of Eggs well beaten, and ftrain them to your 
Almonds, and rub them very well through a thin 
Strainer; ſo thicken your Cream, juſt give it one 
boil, and pour it into China Diſhes, and when 
tis cold, ſerve it up. 5 


To make Rata ſia Cream. 


AKE ſix large Laurel- leaves, and boil them 
in a quart of thick Cream; when tis boiled 
throw away the Leaves, and beat the yolks of five 
5 Eggs with a little cold Cream, and dugar to your 
Taſte; then thicken your Cream with your Egg8 

3 


and ſet it over the fire again, but let it not boi 


| aus ſtirring all the while, and pour it into Chi- 
na Diſhes, when tis cold *tis fit for uſe. 


To 
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15 make Sack Cream, 


TIE the yolks of two Eggs, and three i 
fuls of fine Sugar, and a quarter of a pint of 


Sack; mix them together, and ſtir them into a 


pint of Cream; then ſet them over the fire till tis 


ſealding hot, but let it not boil. You may toaſt 


ſome thin ſlices of white Bread and dip them in 
Sack or Orange-flower mu and pour your 
Cream over them. | 


To make Rice Cr ream. 


TIR three ſpoonfuls of the Flour of Rice, as 
much Sugar, the yolks of two Eggs, two 
ſpoonfuls of Sack, or Roſe, or Orange-flower 
water; mix all theſe together, and put them to 
a pint of Cream, ſtir it over the fire till tis thick, 
then pour it into China Diſhes. 


To make Haurtꝰs-· horn Jelly. 


TE a large Gallipot and fill it full of Hart's- 
Horn, — then fill it full with Spring-wa- 
ter, and tye a double Paper over the Gallipot, and 
ſet it in the Baker's Oven with houſhold-bread, in 
the Morning take it out, and run it through a Jel- 
hee and ſeaſon it with Juice of Lemons, and 
uble-refin'd Sugar, and the whites of eight 
well beaten; let it have a boil, and run it 


through the Jelly-bagagain into 2 Jelly-glaſſes 


put a bit of Lemon- peel in the 


To make Cal i. foot Jelly. 


O four Calf s- feet take a gallon of fair Water, 
cut them in pieces, and put them in a Pipkin 


Cloſe covered, and boil them wy till almoſt hat 
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be conſumed ; then run it through a Sieve, and 
let it ſtand tull*tis cold; then with a Knife take off 
the Fat, and top and bottom, and the fine part of 
the Jelly melt in a Preferving-pan or Skillet, and 
put in a pint of Rheniſh-wine, the Juice of four 
or five Lemons, double-refin'd Sugar to your 
Taſte, the whites of eight Eggs beaten. to a froth, 
ſtir and boil all theſe together near half an hour; 
then ſtrain it through aSieve into a jelly- bag; put 
into your Jelly-bag a ſprig of Roſemary, and a 

iece of Lemon- peel; paſs it through the Bag till 
tis as clear as Water. Lou may cut ſome Lemon- 
peel like Threads, and put in half the Glaſſes. 


Jo make whipt Cream. 


X a quart of thick Cream, and the whites 
ef eight Eggs beaten with half a pint of 
Sack; mix it together, and ſweeten it to your Taſte 
with double-reftin'd Sugar: You may perfume it if 
vou pleaſe with ſome Muſk or Ambergreaſe tyed 
in a Rag, and ſteeped a little in the Cream; whip 
it up with a Whiſk, and a bit of Lemon-peel ty ed 
in the middle of the Whiſk; take the Froth with 
a Spoon, and lay it in your Glaſſes or Faſons. 


To make whipt Syllibubs. 


1 3 AK E a quart of Cream, not too thick, and a 
T pint of Sack, and the Juice of two Lemons; 
ſweeten it to your Palate, and put it into a broad 
- earthen Pan, and with a Whiſk whip it, and as the 
Froth riſes, take it off with a Spoon, and lay it in 
Vour r but firſt you muſt ſweeten 
TomeClaret orSack, or White-wine, and train it, and 
put ſeven or eight ſpoonfuls of the Wine into your 
Glaſſes, and then gently lay in your Froth. Set em 
by. Do not make them long before you uſe them. 
| | | 15 


a. * 
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/ X Io make a freſh Cheeſe. 


| AKE a quart of Cream, and ſet it over the 
9 2 Fire till it is ready to 'boil; then beat nine 
Eggs, yolks and whites very well, when you are 
Wa them, ut to them as much Salt as will lie 
on a ſmall Knife's point; put them to the Cream, 
and ſome Nutmeg quartered, and tyed up in a 
Rag; ſo let them boil till the Whey is clear; then 
take it off the Fire, and put it in a Pan, and ga- 
ther it as you do a Cheeſe; then put ĩt in a Cloth, 
and drain it between two; then put it in a ſtone 
Mortar, and grind it, and ſeaſon it with a little 
Sack and Orange-flower-water and Sugar, and then 
put it in a little earthen Colander, and let it ſtand 
two hours to drain out the Whey; then put it in 
the middle of a China Diſh, and pour thick Ln | 
about It; ſo ſerve it to the Table. > 


© To make Almond Butter, 


AKE a pound of the beſt Jordan Aba 

blanched in cold Water, and as you blanch 
them, throw them into fair Water ; then beat them 
in a Marble Mortar very fine, with ſome Roſe or 
Orange: flower- yrater, to keep them from oiling; 
then take a pound of Butter out of the Churn before 
tis ſalted, but itmuſt be very wellwaſh'd; andmi# 
it with your Almonds, with near a pound ofdouble- 
refined Sugar beatenand ſifted; when'tis very welt 
mixed, ſet it by to cool; when you are going to uſe 
it, put it into aCalander, and paſs it through with 
the back of a Speon into the Diſh you ſerve it in. 
Hold your Hand high, and let it be heaped un. 


To make Riben Felly. 


FT AK Eout the great Bones of four Calf's-feet, 
and put the Feet into a Pot with ten quarts 
of as three ouncesof 


, three ounces 
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of Hing-glaſs, a Nutmeg quartered, four blades of 
Mace; then boil this till it comes to two qu 
and ſtrain it through a fine Flannel Bag; let it band 
twenty-four hours; then ſcrape off all the Fat from 
| 2 eig Egge then heat it, and put to it the 
whites of ſix beatento a froth; boil it alittle, 
and ſtrain 9 — 5 a Flannel Bag; then 
run the Jaly to into little Glaſſes; run every 
Colour as thick as your Fuga; one Colour muſt 
be thorough cold before you put another on, and 
that you run on muſt not be blood warm for fear 
M 2 together; you muſt colour red with Co- 
Mel ay een with Spinage, yellow with Saffron, 
blue wit Violets, white with thick 
Cream, 198 ometimes the Jelly by itſelf. 


To male Cream of any preſerved Fruit. 


AK E half a pound of the Pulp of any pre- 
ſerved Fruit; . it in a large Pan; put to 
it the whites of two or three Eggs; beat them to- 
gether comating . an — 7 then Wach pr 2 
Spoon take it off, and lay it on 
the een or Salver e A Creams Ros. t it in 
rr . 5 Nef Verriss willnot do this 27 


To make a Snow Poſſet, 


AR E a quart of new Milk, and bol it with 

a ſtickof Cinnamon and quartered Nutmeg; 
when the Milk. is boiled, take out the Spice, -and 
beat the yolks of ſixteen Eggs very well, and by 
degrees mix them in the Milk till it isthick „ then 
beat the whites of the ſixteen Eggs with a little 
Sack and Sugar into a Snow; then take the Baſon 
ou deſign to ſerve it up in, and put in it a pint of 
Back: ſweeten it to your Taſte; ſet it over the 
Fire, gr let one take the Milk, and another the 
whites of Eggs, and ſo pour them together into 

-— -it- ſtirring all ben 


— 
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while tis over the Fire; when tis thorough warm, 
take it off, cover it up, and let it ſtand a little 
before you uſe it. - Ne 

To make a Felly Foſſet. 
1 3 AKE twenty Eggs, leave out half the whites, 
| and beat them very well; put them into the 
Baſon you ſerve it in with, with near a pint of 
Sack, and a little ſtrong Ale; ſweeten it to your 
Taſte, and ſet it over a Charcoal Fire, keep it ftir- 
ring all the while; then have in readineſs a quar 
of Milk or Cream boiled with a little Nutmeg an 
Cinnamon, and when your Sack and Eggs 1s hot 
enough to ſcald your Lips, put the Milk to it 
boiling hot; then take it off the Fire and cover 
it up half an hour; ftrew Sugar on the Brim of 
the Diſh, and ſerve it to the Table. 


Iso make Flummery Caudle, 
AK E a pint of fine Oatmeal, and put to it two 
_ quarts of fair Water; let it ſtand all night; 

in the morning ſtir it, and ſtrain it into a Skillet, 

with three or four blades of Mace, and a Nutmeg 


quartered; ſet it on the Fire, and keep it ſtirring, 


and let it boil a quarter of an hour; if it is too 
thick, put in more Water, and let it boil longer; 
then add a pint of Rheniſh or White-wine; three 
ſpoonfuls of Orange-flower-water, the Juiceof two 
Lemons and one Orange, a bit of Butter, and as 
much fine Sugar as will ſweeten it: Let all thefe 
have a walm, and thicken it with the yolks of 
two or three Eggs. Drink it hot for a breakfaſt. 


To make Tea Caudle. 


AR Ea quart of ſtr een Tea, and poys 
V it out into a Skillet an ſet it over the 
Are; then beat the yolks of four Eggs, and mix 
with then a pint of White-wine, a grated Nutmeg, 
* ie 3 
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Cugar to your Taſte, and put all together; ſtir it 


over the Fire till 'tis very hot, then drink it in 
China Diſhes as Caudle. 


A fine Caudle. 


AK Ea pint of Milk, turn it with Sack; then 

| ftrain it, and when tis cold, put it in a Skil- 
let with Mace, Nutmeg, and ſome white Bread 
ſliced; let all theſe boil, and then beat the yolks 
of four or five Eggs, the whites of two, and thick- 
en your Caudle, ſtirring it all one way for fear it 
curdle; let it warm together, then take it off and 
ſweeten it to your Taſte. | 


To make Harts-horn or Calf . foot Telly - 
without Lemons. 


"PAKEapairof Calf et. boil them with fx 
quarts of fair Water to maſh; it will make 
three quarts of Jelly; then ſtrain it off, and let it 
ſtand till tis cold, take off the top, and ſave the 
middle, and melt it again and ſcum it; then take 
ſix whites of Eggs beaten to a froth, half a pint of 
Rheniſh-wine, and one Lemon juiced, and half a 
pound of fine powdered Sugar; ſtir all together, 
and let 1t boil, then take it off, and put to it as 
much Spirit of Vitriol as will ſharpen it to your 
Palate, about one penny-worth will do, let it not 
boil after the Vitriol is in; let your Jelly-bag be 
made of thick Flannel, then run it through tall 
tis very clear; you may put the whites of the 


Eggs that ſwim at the top into the Bag firſt, and 
e 2 


To make Oatmeal Caudle. 


TALE twoquartsof Ale, and one ofſtale Beer. 
and two quarts of Water; mix them all toge- 
ther, and add to it two handfuls of W 
LENT e 
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twelve Cloves, five or fix blades of Mace, and a 
Nutmeg quartered or bruiſed ; ſet it over the Fire, 
and let it boil half an hour, ftirring it all the 
while; then ſtrain it out through a Sieve, and 

ut in near a pound of fine Sugar, and a bit of 

emon- peel; pour it into a Pan and cover it cloſe 
that it may not ſcum; warm it as you uſe it. 


To make Salop. 


T AKE aquart of Water, and let it boil a quarter 
Jof an hour; then put in a quarter of an ounce 
of Salop finely powdered, and let it boit half an 
hour longer, ſtirring it all the while; then ſeaſon it 
with White-wine and Juice of Lemons, and ſweet- 
en it to your Taſte; drink it in China Cups as 
Chocolate; tis a great Sweetner of the Blood. 

Boil Sagoe till tis tender and jellies, a ſpoon- 
ful and half to a quart of Water; then ſeaſon it 
as you do your Salop, and drink it in Chocolate- 
Diſhes ; or if you pleaſe, leave out the Wine and 
Lemon, and put in a pint of thick Cream and a 
ſtick of Cinnamon, and thicken it up with twoor 
three Eggs. 


To make Lemon Syllibubs. 


AKE a quart of Cream, half a pound of Su- 

gar, a pint of White- wine, the Juice of two 
or three Lemons, the Peel of one grated; mix all 
thele, and put them in an earthen Pot, and milk 
it up as faſt as yon can till it is thick; then pour 
it into your Glaſſes, and let them ſtand five or ſix 
hours: You may make them over night. 


To make white Leach. 


T AKE half a pound of Almonds, blanch and 
beatthemwith Roſe-water, andalittle Milk; 
then ſtrain it out, and put to it a piece of Iſin- 
glaſs, and let it boil on a D ee of Coals half 

'2 an 
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an hour; then ſtrain it into a Baſon and ſweeten 
it, and put a grain of Mulk in it, and let it boil 
a little longer, and put to it two or three Drops 
of Oil of Mace or Cinnamon, and keep it till tis 
cold; eat it with Wine or Crean. 


Jo make White-wine Cream. 


AKE a * of Cream, ſet it on the Fire, and 

ſtir it till tis blood warm; then boil a pint of 

White-wine with Sugar till it is 8Syrup: So mingle 

the Wine and Cream together; put it in a China 
Baſon, and when tis cold ſerve it up. 


To make Straw-berry or Raſp-berry Fool. 


AKE a pint of Raſp-berries, ſqueeze and 

ftrain the Juice with Orange-flower-water : 

Put to the Juice five ounces of fineSugar; then fet 

2 pint of Cream over the Fire, and let it boil up; 

then put in the Juice, give it one ſtir round, and 

then put it in your Bafon; ſtir it a little in the 
Baſon, and when tis cold uſe it. 


To make Sack Cream. | 


8 AKE a quart of thick Cream, and ſet it over 

the Fire, and when it boils take it off; put a 
piece of Lemon- peel in it, and ſweeten it very well; 
then take the China Baſon you ſerve it in, and put 
into the Baſon the Juice of half a Lemon, and nine 
ſpoonfuls of Sack; then ſtir in the Cream into the 
Baton by a ſpoonful at a time, till all the Cream 
is in, when tis little more than blood warm ſet it 
by till next day; ſerve it with Wafers round it. 


To make Rata ſia Bis het. 


HAK four ounces of bitter Almonds, blanch 
and beat them as fine as yon can; in beating 


them, put in the whites of four Eggs, one at a 
time; then mix it up with fifted Sugar to a light 
* Pate 


Paſte; roll them, and lay them on Wafer Paper, 
and on Tin-Plates; make the Paſte fo light that 


you may take it up with a Spoon. Bake them 


in a quick Oven. 
To make Piftachia Cream. 


ILL your Piſtachias, and beat them very 
fine, and boil them in Cream; if tis not 
green enough, add à little Juice of Spinage; 
thicken it with Eggs, and ſweeten to your Taſte; 
pour it in Baſons, and ſet it by till tis cold. 


To make Hart- horn FHummery. 


AKE three ounces of Harts-horn, and put it 
| to boil with two quarts of Spring- water; let 
it immer over the Fire fix or ſeven hours till half 
the Water is conſumed, or elſe put it in a Jug, 
and ſet it in the Oven with Houſhold-bread; then 
ſtrain it through a Sieve, and beat half a pound of 
Almonds very fine, with ſome Orange-flower-wa- 
ter in the beating; and when they are beat, mix a 
little of your Jelly with it, and ſome fine Sugar 
ſtrain it out, and mix ĩt with your other Jelly; ſtir 
it together till tis little more than blood warm; 
then pour it into . Baſons, fill them but 
half full; when you uſe them, turn them out of 
the Diſh as you do Flummery; if it does not come 
out clean, hold the Baſon a minute or two in warm 
Water, eat it with Wine and Sugar. 

Put fix ounces of Harts-horn in a glazed Jos, 
with a long Neck, and put to it three pints of 
Water; cover the top of the Jug cloſe, and put 
a Weight on it to keep it ſteady ; ſet it in a Pot 
or Kettle of Water twenty-four hours; let it not 
boil, but be ſcalding hot; then ſtrain it out and 
make your Jelly. Fes of - "52. 1115 WOY. £2285 
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A Sack Foſſet without Eggs. 
TAKE a quart of Cream or new Milk, and 
grate three Naples-biſkets in it, and let 
them boil in the Cream; grate ſome Nutmeg in 
it, and ſweeten it to your Taſte; let it ſtand a lit- 
tle to cool, aud then put half a pint of Sack a ht- 
tle warm in your Baſon, and pour your Cream 
to it, holding it up high in the pouring; let it 
ſtand a little, and ſerve it. 


A Sack Foſſet without Cream or Egge. 2 


AK E half a pound of Jordan Almonds, lay 

them all night in Water, blanch and beat 
them in a Stone Mortar very fine, with a pint of 
Orange flower water, or fair Water, a quarter and 
half of Sugar, a two- penny Loaf of Bread grated: 
$0 let it boil till "tis thick, continually ſtirring it, 
then warm half a pint of Sack, and put to it, ſtir 
it well together, and put a little Nutmeg and 


Cinnamon an it. | 
To make a Poſſet with Ale, King Wil- 
aut tal... 


T AK E a quart of Cream, and mix with ita pint 
of Ale, then beat the yolks of ten Eggs, and 
the whites of four; when they are well beaten, put 
them to your Cream and Ale, ſweeten it to your 
Taſte, and ſlice ſome Nutmeg in it; ſet it over the 
Fire, and keep it ſtirring all the while, and when 
tis thick, and before it boils, take it off, and pour 
It into the Baſon you ſerve it in to the Table. 


To make the Pope's Foſſet. 


B LANCH and beat three quarters of a pound 
| of Almonds ſo fine, that they will ſpread be- 
tween your Fingers like Butter, put in Water as 
7 1 4 you 
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you beat them to keep them from oiling; then 
take a pint of Sack or Sherry, and ſweeten it very 
well with double-refin d Sugar, make it boiling 
hot, and at the ſame time put half a pint of Water 
to your Almonds, and make them boil; then take 
both off the fire, and mix them very well together 
with a Spoon, ſerve it in a China Diſh. _ 


To make wery fine Syllibubs. | 


AK E a quart and half a pint of Cream, a 

pint of Rheniſh, half a pint of Sack, three 
Lemons, near a pound of double-refin'd Sugar; 
beat and ſift the Sugar, and put it to your Cream, 
grate off the yellow Rind of your three Lemons, 
and put that in; ſqueeze the Juice of the three 
Lemons into your Wine, and put that to your 


Cream; then beat all together with a Whiſk, juſt 


half an hour; then take it up all together with a 
Spoon, and fill your Glaſſes : It will keep good 
nine or ten Days, and 1s beſt three or four Days 
old. Theſe are called The everlaſting Syllibubs. 


To make an Oatmeal Sack Foſſet. 


AK E a pint of Milk, and mix in it two 

ſpoonfuls of Flour of Oatmeal, and one of 
Sugar, put in a blade of Mace, and let it boil till 
the Rawneſs of the Oatmeal is gone off: In the 
mean time have in readineſs three ſpoonfuls of 
Sack, and three of Ale, and two of Sugar, ſet 
them over the fire till ſcalding hot; then put 
them to your Milk, give one ſtir, and let it ſtand 
on the fire a minute or two, and pour it in your 
Baſon; cover your Baſon with a Pye-plate, and 
let it ſtand a little to ſettle, + apt 
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Preſerves, Conſerves, and Syrru ps. | 


ene 
Io preſerve Oranges whole. 


AKE the beſt Bermudas Oranges, and 
re them with a Penknife very thin, and 
lay your Oranges in Water three or four 
days, ſnifting them every day; then put them in a 
Kettle with fair Water, and put a Board on them to 
keep them down in the Water, and have a Skillet on 
the fire with Water, that may be in readineſs to fup- 
ply the Kettle with boiling Water; as it waſtes it 
muſt be filled up three or four times whale the 
Oranges are doing, for they will take up ſeven or 
eight hours in boiling ; for they muſt be ſo tender 
that a Wheat-{traw may be thruſt through them; 
then take them up and ſcoop the Seeds out of them 
making a little hole on the top; then weigh them, 
and to every pound of Orange take a pound and 
three quarters of double-refin'd Sugar, finely bea- 
ten and ſifted; fill up your Oranges with Yager, 
and ftrew ſome on them, and let them he a. little 
while ; then make your Jelly for them thus. 
Take two dozen of Pippins, and flice them in- 
to Water, and when they are boiled tender, ſtrain 
the Liquor from the Pulp, and to every pound of 


Orange, you muſt have a pint and half of this Li- 
quor, and put to it three quarters of the Sugs 
you left in filling the Oranges; ſet it on the fire, 
and let it boil and ſcum it well, and put it on a 

Zak Clean 


— 


clean earthen Pan till tis cold; then re in your 
Skillet, and put in your Oranges, and with a ſmall 

in job the 7 as they are boiling to let 
the Syrrup into them; ſtrew on the reſt of your 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Glaf- 
ſes, but one in a Glafs, Juſt fit for them, and boil 
the Syrup till tis almoſt a Jelly; then fill up your 
Oranges and Glaſſes; and when they are cold pa- 
per them up, and put them in your Stove, 


To preſerve whole Quinces white. 


AE E the largeſt Quinees of the greeneſt co- 
3 lour, and ſcald them till they are pretty ſoft; 
then pare them and core them with a Scoop; then 
weigh your Quinces againft ſo much double-refin d 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faſt as you can; 
then you muſt have in readineſs Pippin Liquor, let 
it be very ſtrong of the Pippins, and when tis 
ftrained out, put in the other half of your Sugar, 
and make it a Jelly, and when your Quinces are 
clear, put them into the Jelly, and let them fim- 
mer a little; they will be very white; ſo glaſs 
them up, and when they are cold, paper themand 
keep them in a Stove. 


To preſerve Gooſeberries. 


AKE of the beſt Dutch Gooſeberries before 

they are too ripe, ſtone them, and put them 
in a Skillet with ſo much fair Water as will cover 
them; Tet them on a Fire to ſcald; and when they 
are tender, take them out of the Liquor and peel 
off the outer Skin, as you do Codlins, and throw 
them into ſome double-refin'd Sugar, powdered 
and ſifted; put a handful more of Gooſeberries 
h Phan Into 
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into that Water, and let them boil a little; then 
run the Liquor through a Sieve; take the weight 
of your peeled Goofeberries in double-refin'd Su- 
r; break the Sugar in lumps, and wet the lumps 
in the Liquor that the Gooſeberries were ſcalded 
in, and put your Sugar in a Preſerving- pan over a 
clear fire, and let it boil up and ſcum it well; then 
put in your Gooſeberries, and let them boil till 
they look clear; then place them in your Glaſſes, 
and boil the Liquor a little longer, and pour it on 
Jour Gooſeberries in the Glaſſes; when they are 
cold paper them. 5 


JI To preſerve Raspberries in Jelly. 


AKE ofthe largeſt and beſt Raſpberries, and 
to a pound take a pound and quarter of Su- 
gar made into a Syrup, and boiled candy high; 
then put in the Raſpberries, and ſet them over a 
gentle fire, and as they boil ſhake thein; and 
when the Sugar boils over them, take them off the 
fire, and {cum them and ſet them by a little; then 
ſet them on again, and have half a pint of Juice of 
Currants by you, and at ſeveral times put in a little 
as it boils; ſhake them often as they grow nearer to 
be enough, which you may know by ſetting ſome 
in a Spoon to try if it will jelly, for when they 
Jelly 1 enough; then lay them in your Glaſs 
ſes, and keep the Jelly to cover them; but before 
you put it to them pick out all the Seeds, and let 

the Jelly cover them well. 2 | 


\ To preſerve Apricocks. 


2 AK E your Apricocks, ſtone and pare them, 
and take their weight in double-retin'd Sugar 
beaten and ſifted, and put your Apricocks in a Sil- 
ver Cup or Tankard, and cover them over 1 

the 
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the Sugar, and let them ftand ſo all night; the 
next day put them in a Preſerving-pan, and ſet 
them on a gentle fire, and let them ſimmer a little 
while; then let them boil till they are tender and 
clear, taking them off ſometimes to turn and ſcum, 
keep them under the Liquoras they aredoing, and 
with a ſinall clean Bodkin, or great Needle, job 
them ſometimes that the Syrup may penetrate in- 
to them; when they are enough take them up, 
and put them in Glaſſes, Boil and ſcum the Sy 


rup, and when it is cold put it on your Apricoc 


Jo preſerve white Fear Plums. _ 
2 K E Pear Plums when they are yellow, be- 
fore they are too ripe; give them a ſlit in 
the Seam, and prick them behind; make your 
Water almoſt ſcalding hot, and put a little Sugar 
to it to ſweeten'it, and put in your Plums and co 
ver them cloſe; ſet them on the fire to coddle, and 
take them off ſometimes a little, and ſet them on 
again: take care they do not break; have in rea- 
dineſs as much double-refin d Sugar boiled to a 
height as will cover them, and when they are cod- 
dled pretty tender, take them out of that Liquor 
and put them into your Preſerving- pan to you? 
Syrup, which muſt be but Blood warm when your 
Plums go in. Let them boil till they are clear, 
ſcum them and take them off, and let them ſtand 
two hours; then ſet them on again and boil them, 
and when they are thoroughly preſerved take them 
up and lay them in Glaſſes; boil your OP till 
tis thick, and when tis cold, put in your Plums, 
and a month after, if your Syrup grows thin, you 
muſt boil it again, or make a fine Jelly of Pippins, 
and put on them. This way you may do the Pi- 
mordian Plum, or any white Plum, and whenthey 
are cold paper them up, — 4 
2 | 0 
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©. To preſerve Daniſons whole. | 


PM ſome Damſons and cut them in pieces 
1 and put them in a Skillet over the Fire with 
as much Water as will cover them; when they are 
boiled, and the Liquor pretty 7 8 Rea it out 
add for every pound of your Whole Damſbns wiped 
clean, a pound of ſingle-refin d Sugar; put the 
third part of the Sugar in the Liquor, and ſet it 
over the fire, and When it ſimmets, put in your 
Damſons. Let them have one Boil, and 
take them off for half an hour, covered up cloſe; 
then = 2 on agar, and _ er over 
the fire, often turning them; then take 

and put them into a Baſon, and ſtrew all th * 


' 


that was left on them, and pour the hot Liquor 
over them, and cover them up, and let them ſtand 
till the next day; then boil them uy again till they 
are enough; take them up, an & bs them an Pots; 
boil the Liquor till it jellies, and pour it on them 


when tis almoſt cold, ſo paper them up. 


\ # 


To parch Alm ronds.” - 


TAK a pound of 8 „make it into a 8yrup 
>. and bent iecatdy Bight then put in threequar- 
ters of a pound of Jordan Almonds blanched ; keep 
them ſtirring all the while till they are dry and 
criſp ; then put them in a Box and keep them dry. 


* 
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G — To dry Apricocks, © 


e* 


AK E to a pound of Apricocks a pound of 

1 double-refind Sugar; then ſtone them and 
pare them, and * them into cold Water, and 
when they are all ready; put them into a Skillet of 
hot Water and ſcald them . 
0 ain 
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drain them very well from the Water, and put 
them into a Silver Baſon, and have in readineſs 
your Sugar boiled to Sugar again, and pour that 

ugar over your Apricocks, and cover them with a 
Silver Plate, and let them ſtand all night; the next 
day ſet them over a gentle fire, and let them be 
Telgter, turningthem often; you muſt do them 
twice a day, till you fee them begin to candy; then 
take them out and ſet them in your Stove or Glaſ- 
ſes wg heating your Stove every day till they 
arc 6 


- +,» To preſerve green Plum. 
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FITAKE Plums grown to their full bigneſs 
I but bes they e to xipen; let them be 
refully gathered with their Stalks and Leaves; 
ut them into cold Spring- water over a fire, and 
et them boil very gently; when they will peel take 
ff the Sins; then put the Plums into other cold 
ater, and let them ſtand over a very gentle fire 
till they are ſoft; put two pounds of double-refin'd 
Sugar to every pound of Plums, and make the Su- 
gar with ſome Water into a thick Syrup before 
ePlums are put in: the Stones of the Plums are 
not to be grown ſo hard, but that you may thruſt 
2 pin through them: After the ſame manner do 


een A 1cocks. 
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"PALE a pound of double-refiw'd Sugar beaten 
and ſearced, and blanch and beat:fomeAlmonds 
and mix with it, and beat them together in a Mor- 
tar, with Gum-· dragant diſſolved in Roſe- water, 
till tis a Paſte; roll it out and ſtrey Sugar on the 
Papers or Plate, and bake it after Manchet; gild 
it if you pleaſe, and ſerve Sweetmeats: on it. 
1 4 
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To clear Sugar. | 
18 AK E two or three whites of Eggs, and put 
them into a Baſon of Water, and with a very 
clean hand lather that as you do Soap; take no- 
thing but the Froth, and when your Syr up boils, 
with a Ladle cover it with it; do this till your Sy- 
rup is clear, making ſtill more Froth, and gare 

the Syrup with it; it will mak e the worſt Su 
as clear as any, and fit to preſerve any Fruit. 


JI 0 preſerve green Flums. 
N | 


HE Plums that will be greeneſt are the white 
= Plums that are ripe in WheatHarveſt; gather 
them about the middle of Fuly whilſt they are green; 
when gathered, lay them in Water twelve hours; 
then ſcald them in two ſeveral Waters, let not the 
firſt be too hot, but the ſecond muſt boil before you 
put the Plums in, and when they begin to ſhrivel, 
peel off the Skin as you do Codlins; keep them 
whole, andleta third Water bemade hot, and when 
it boils, put in your Plums, and give them two or 
three walms; then take them off the fire and co- 
ver them cloſe for half a quarter of an hour; till 
you perceive them to look greeniſh and tender; 
then take them out and weigh them with double- 
refin'd Sugar, equal Weight; wet a quarter of a 
pound of your Sugar in four ſpoonfuls of Water; 
ſet it on the fire, and when it begins to boil, take 
it off, and put in your Plums one by one, and ſtrewy 
the reſt of your Sugar upon them, only ſaving a 
little to put in with your Perfume, Muſk or Am- 

bergreaſe, which — be put in a little before they 
are done: Let them boil ſoftly on a moderate fire 
half an hour or more till they are green and the Sy- 
rup thickiſn; put your Plums in a Pot or Glaſſes; 
let the Syrup have two or three walms more and 
put it to them, when they are cold paper _ 
0 
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To. preſerve Black Fear Plums, or any 
TA K E a pound of Plums, give them a little 
lit in the Seam; then take ſome of your 


worſt Plums, and put them in a Gallipot cloſe co- 


vered, and ſet them in a Pot of boiling Water, and 


as they yield Liquor ſtill pour it out. To a pint of 


this Liquor, take a pound and quarter of Sugar; 

ut them together, and give them a boil and a 
eum, after which take it off to cool a little; then 
take your pound of Plums, and as you put them in, 

ive every one of them a priek or two with a Nee- 

le, ſo ſet them again on a ſoft fire a pretty While; 
then take them off, and let them ſtand till the next 
day, that they may drink up the Syrup without 
breaking the Skin; thenext day warm them again 
once-or twice till you ſee the Syrup grow thick 
and the Plu ms look of the right black, ſtill ſcum- 
ming them, and when they will endure a boil, give 
them two or three walms, and ſcum them well, 
and put them in your Glaſſes: Be ſure you keep 


ſome of the Syrup in a Glaſs, that when your 


Plums are ſettled and cold you may cover them 
with it. The next day paper them up, and keep 
them for uſe,  . | AE 14 hof 


To make white Telly of. Quinces. 


ARE your Quinces, and cut them in halves; 


then core them and parboil your Quinces; 
when they are ſoft, take them up, and cruſh them 
through a Strainer, but not too hard, only the 
clear Juice. Take the weight of the Juice in ſine 
Sugar; boil the Sugar candy height, and put in 
your J uice, and let it ſcald a while, but not boil, 
and if any F 8 it off, and when 0 
N Ore take 


1 
** 


N 
r 


5 3 
r K i De LIoADOEeSrs OT = 


_ -e 


162 The Compleat Houſewife. 
take it up, have ready a white preſerved Quince 
cut in ſmall flices, and lay then in the bottom of 
= your Glaſſes, and pour your Jelly to them, it will 
1 candy on the top and keep moiſt on the bottom a 
| 3 7 * 5 ö = 
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long time. — 1 
To make clear Cakes of the Jelly of any 
p He Fruit, | . 


O half a pound of Telly take fix ounces of 
⁊ Sugar; wet your Sugar with a little Water, 
{. And boil it candy height; then put in your Jelly; 
let it boil very faſt till it jelly; then put it into 
Glaſſes, and when tis dried enough on one fide, 

turn it into Glaſs Plates. Set them in a Stove to 
ery leiſurely; let your Stove be hot againſt your 
| Cakes be turned. ; k 


To make clear Cakes of any Fruit. 
ARE your Gooſeberries, or other Fruit, and 
put them in an earthen Pot ſtopt very cloſe 
and put them in a Kettle of Water, and let them boil. 
| till they break; then take them out, and run them 
| throughaCloth; take the weight of the Liquor in 
| Sugar; boil the Sugar candy-height; then put in 
your Juice, and let it ſtand over a few Embers to 
dry tall *tis thick like Jelly; if you fear it will 
change colour, put in three or four _ of Juice 
of Lemon; pour it ont into clear Cake Glaſles, 
= and dry them with a little Fire. 


= JI 0o make brown' Sugar. © 


C | FAKE Gumearabick, and difſolve it in Water 
I . | till tis pretty thick; then take as much dou- 
| ble refin*d Sugar finely ſifted and perfumed as will 
| wake the Gum into à ſtiff Paſte; roll it out like 
Jambalts,and ſet it in an Oven exaCthy heated that 

4. - $4, at's it 
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it may raiſe them and nat boil; for if it boils tis 
ſpoiled; you may colour forae of them. 


A K E double-refin'd Sugar beaten and ſifted 

as fine as Flour; perfume it with Muik and 
Ambergreaſe; then have ready ſteeped ſome Gum- 
arabick in Orange-flower water, and with that 
make the Sugar into a Riff Paſte; drop into ſome 
of it three or four drops of Oil of Mint, or Oil of 
Cloves, or Oil of Cinnamon, or what Oil you like, 
and let ſonie only have thePerfme; then roll them 
up in your Hand like little Pellets, and ſqueeze 
them flat with a Seal. Dry them in the Sun. 


To fricoſy Almonds. 


AK E a pound of Jordan Almonds ; do not 

blanch them; or but one half of them; beat 
the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half 
a pound of donble-refin'd Sugar, and boil it to Su- 
gar again, and put your Almonds in, and ftir them 
till as much Sugar hangs on them as will; then ſet 
them on Plates, and put them into the Oven to 
dry, after Bread is drawn, and Tet them ſtay in all 
night. They will keep the Year round if you 

To make Almond Calles. 

OIL a pound of donble-refin'd Sugar up to a 
| thin Candy; then have in readineſs half a 
pound of Almonds blanched, and finely beaten 
with forme Roſe or Orange-flower water, theJuice 
of one Lemon, the Peels of two grated into the 
Juice, put all theſe together, tir them over 1 
TY e tle 
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[Rinds very tender, and when w_— areenough, take 
. 


Seeds, and mix the Pulp and Meat together, and 
take the weight and half of Sugar; boil the ** 
to a candy height, and put in the Oranges, ſtir 
them well together, and when tis cold, drop them 
on a Pye:- plate, and ſet them in a Stove. Vou may 
perfume them. To the Rinds of ſix Oranges put 
the Meat of nine Lemons. Cakes are made the 
ſame way, only as many Rinds as Meat, and 
twice the weight of Sugar. | 


Io make March-pane unboiled. 


AK E a pound of Almonds, blanch them and 
beat them in Roſe water; when they are 
finely beaten, put to them half a pound of Sugar, 
beat and ſearced, and work it to a Paſte; ſpread 
ſame, on Wafers, and dry it it the Oven; when 
tis cold, have ready the white of an Egg beaten 
with Roſe water and double-refin'd; Sugar. Let 
At be as thick as Butter, then draw your March- 
pane thorough it, and put it in the Oven: It will 
Ice in a little time, then keep them for uſe. 


24 


If you have a mind to have your March-pane 


large, cut it when tis rolled out by a Pewter 
ps and edge it about the top like a Tart, and 
ttom with Wafer-paper, and ſet it in the Oven, 


and ice itas aforeſaid; when the Iceing riſes, take 
it out and ftrew coloured Comfits on it, or ſerve 
Sweetmeats on it. 1 2 
| To preſerve Cherries. 
PIcK and ftone your Cherries, and weigh them 
- and take their weight iu fingle-refin'd Sugar 
beaten fine, mix three parts of the Sugar with 
Juice of Currants, and put it in your Preſerving- 
pan, and give it a boil and a ſcum, and then put 
in your Cherries; let them boil very faſt, now and 
then ſtrew ing in ſome of the Sugar that was left 
till all is in, ſcum it well, and when they are enough, 
| which you may know by trying ſome in a Spoon, 
| and when it jelhies take it off, and fill your Glaſſes, 
| and when they are cold, paper them up. 


a — 


J 0 preſerve Currants in Jelly. | - 


FAKE your Currants and irip them, and put 
1 them in an earthen Pot; tye them cloſe 
down, and ſet them in a Kettle of boiling Water, 
and let them ſtand three hours, keeping the Wa- 
ter boiling; then take a clean flaxen Cloth, and 
ſtrain out the Juice, and when it has ſettled, take 
2 pound of double-refin'd Sugar, beaten and ſifted, 
and put to a pint. of the Juice: Have in 
readineſs ſome whole Currants ſtoned, and when 
the Juice boils, put in your Currants, and boil 
them till your Syrup jellies, which you may know- 
* taking up ſome in a Spoon; then put it in your 
Glaſſes. This way make Jelly of Currants, only 
leaving out the whole Currants; when it 18 
cold,-paper them us. 
Fam! Wm M 3 — 
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| oY 27841 0} nit e trove ; 
JAKE the largeſt Barberries you can get, aud 
ſtone them, and to every pound of Barber- 


Ties take three pounds of Sugar, and boil" it till 


tis candy high; then put in the Barberries, and 
let them boil till the Sugar boils ayer them all; 
then b — feum —_—_ ſet 7 on 
again, and give them another Boil, and put the 

in an earthen Pan; cover them with = 
ſet them by till the next day; then put them in 
Pots, and pour the Syrup over them; cover them 


with Paper, and keep them in, a Stove. If the 
Syrup grows thin, you may make a little Jelly of 


Pippins, and put them in When tis ready, and give 
them one walm, and pour them again into Glaſſes. 


ern 


T AK E Kentiſh Pippins, or Apple-Johns, pare 
them and ſlice them into fair Water; ſet 
them on a clear Fire, and when they are boiled to 
maſh, let the Liquor run thorough'a Hair Sieye. 
Bott as many Apples thus, till you have the quan- 
tity of Liquor you would have. To a pint of 
this Liquor you muft have a pound of double - re- 
And Sugar in great Lumps; wet the Lumps of 
Sugar with the Pippin Liquor, and ſet it over a 
gentle fire, and let it boil, and ſcum it well, and 
/hile you are making the Jelly, you muſt have 
your whole Pippins boiling at the ſame time; they 
muſt be the faireſt and beſt Pippins you can get; 
fcoop out the Cores,” and'pare them neatly, and 
put them into fair Water as you do them. You 
muſt likewife-make a Syrup ready to put them 
into the quantity as you think will boil them 
in clear; you myſt make that Syrup with N 
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refig'd Su gar and Water; tye up your wholePippins 
in a piece of fine Muſlin ſeverally, and when your 
Sugar and Water boils put them in; let them boil 


very faſt, ſo faſt that the Syrup always boils over 


them; ſometimes take them off, and then ſet them 
on again, and let them boil till they are clear and 
beuten take off the Tiffany or Muſſin they were 
tyed up in, and put them into Glaſſes that will hold 
but one in a Glaſs; then ſee if your 1 Apple- 
* be boiled to jelly enough; if it be, ſqueeze 
n the Juice of two Lemons, and put Muſk and Am- 
bergreaſe in a Rag, and let it have a boil; then 
ſtrain it thorough a Felly into the Glaſſes your 
Pippins were in: You muſt he {ure to drain your 
Pippins well from the Syrup they were boiled in; 
before you put them in yourGlaſfles, you may if you 
pleaſe boil Lemon-peel in little pieces in Water till 
they are tender, and then boil them in'the Syrup 
your Pippins were boiled in; then take them our, 
and lay them about the Pippins before the Jelly 
is put in; when they are cold, paper them up. 


* 
7 
9 


T ARE fifteen Pippins, pared, cored, and ſliced, 
and put them into a pint and half of Water, 
and let them boit till they are tender; then put 
them in a Strainer,and let the thin run from them, 
as much as it will; and to a pint of Liquor, take a 


To make Pippin elly. 1 


Foil it to Sugar again, then cut ſome Chips of can- 


died Orange or Lemom peel, and cut it as fine as 
Threads, and put it into Sugar, and then your 
Liquor, and let it boil till tis a Jelly, which will be 


quickly; you may perfume it with Ambergreaſe 


if you pleaſe; pour the Jelly into ſhallow Glaſſes, 
3 tis cold, paper it up, and keep it in your 
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und of double-refin'd Sugar, wet your Sugar and 


* . 1 = th 
168 The Compleat Honſewife. 
To candy Angelica. 


NAK E Angelica that is young, and cut it in 
N fit Lengths, and boil it till it is pretty ten- 
der, keeping it cloſe covered; then take it up and 
el off all the Strings; then put it in again, and 
et it ſimmer and ſcald till tis very green; then 
take it up and dry it in a Cloth, and weigh it, and 
to every pound of Angelica take a pound of double- 
refin d Sugar beaten and ſifted; put your Angelica 
in an earthen Pan, and ſtrew the Sugar over it, and 
let it ſtand two days; then boil it till it looks very 
clear, put 1t in a Colandar to drain the Syrup from 
it, and take a little double-refin'd Sugar and boil 
it to Sugar again; then throw in your Angelica, 
and take it out in a little time, and put it on glaſs 
Plates. It will dry in your Stove, or in an Oven 
after Pyes are drawn. + | 


Jo make Jelly of white Currants. 


TAKE your largeſt Currants, and ſtrip them 
into a Baſon, and bruiſe and ſtrain them, and 
to every pint of Juice a pound of double-retin'd 
Sugar: Juſt wet your Sugar with a little fair Wa- 
ter, and ſet it on a flow fire till it melts; then 
make it boil, and at the ſame time let your Juice 
boil in another thing; ſcum them both very well, 
and when they have boiled a pretty while, take off 
your Sugar and ſtrain the Jurce into it throngh a 
Muſlin; then ſet it on the fire, and let it boil, and 
if you pleaſe; you may ſtone ſome white Currants 
and put them in, and let them boil till they are 
dear; have a care you do not boil them too high; 
let them ſtand a while, then put them in Glaſſes. 
Ik vou would make clear Cakes of white Cur- 
zants, boil the Juice juſt as this is; but this 9 
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that when you put your Juice and Sugar together, 
they muſt ſtand but ſo long on the Fixe, till they 
are warm and well mixed, they muſt not boil to- 
gether, and when' tis cold put it in flat Glaſſes, and 
into your Stove to dry them; turn them often. 

To mate white Marmalade. 
T AKE your Quinces and ſcald them, and pare 
1 them, and ſcrape the Pulp clean from the 
Cores, and to every pound of Pulp, put a pound of 
double-refined Sugar; put a little Water to your 
Sugar to diſſolve it, and boil it candy high; then 
put in the Quince Pulp, and ſet it on the Fire till 
it comes to a Body ; let it boil very faſt, when tis 
enough put it in Gally pots. = 


Io make red Quince Marmalade." 
TYARE, core, and quarter your Quinces, then 
weigh them, and to a pound of Quince allow 
a pound of wigs refined Sugar beaten ſmall; and 
to every pound of Quince a pint of Liquor; make 
your Liquor thus: Put your parings and cores, and 
three or four Quinces cut in pieces, into a large 
Skillet, with Water proportionable to the quantity 
of Quinces you do; cover it, and ſet it over the 
Fire, and let it boil two or three hours; then put 
of Barberries, and let them boil an hour 
and {train all out; then put your Quince, and Li- 
quor, and a quarter of your Sugar, into a Skillet or 
large preſerving Pan, and let them boil together 
over a gentle Fire, cover it cloſe; and take care it 
does not burn; ſtrew-1n the reſt of your Sugar b 

degrees, and ſtir it often from the bottom, but FA 
not break the Quince till tis near enough; then 
break it in lumps as ſmall as you Hike it; when tis 
of a good Colour and very tender, oy ſome in'a 
Spoon, if it jellies tis enough; then take it off, and 
put it in Gallypots; when tis cold paper it. 


To 
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1; 10 make Marmalade of Cherries.” | 


TAE Efour pounds of Cherries, ſtone them, and 
put them in a preſerving Pan, with a quart 
of Tuice of Currants; ſet them on a Charcoal Fire, 
and let the Fire dry aw ay hoſe of the Juice; break 
or maſh them, and boil three pounds of Sugar can- 
dy high, and put the Cherries to it, and ſet it "on 
the Fire again, and boil it till it comes to # Body; 
fo put it in Glaſſes, and when Vs cone paper it wp. 


17 na e 4 7 ate of green Pippins. h 


AKE Pippins and ſcald them, and peel them 
till they are green ; -when yon have bra 
them, have feel w warm Water ready. to put them 
into, and cover them cloſè, and keep them warm 
till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mor- 
tar, and paſs it through a Colander; and to a 
pound of the Pulp put a pound and one ounce of 
blerefined Sugar; boil your Sugar till it will 
ball between your Fingers; put in your Pulp, and 
take it off the Fire to mix it well together; ſet it 
en the Fire again, and boil it till tis enough, 
which yon may know by dropping a little on a 
Plate, and then put it in what Form you pleaſe: 
Duft it with Sugar, and fet it in the oy" to ay; 
turn it, and duſt the other ſide 


. 0 Mabe white Quince Foe, | 


club the Pines tender tathe Core, and par 

them, and ſerape the Pulp clean from the Ge, 

cat it in a Mortar, and pal 1 t a Calan» 

der; take to a pound of P d and two 

ounces of 3 boil the Sagen vill tis cw 
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high; then put in your Pulp, ſtir it about con- 
ſtantly till you ſee it come clear fromthe bottom 
of the Preſerving-pan; _ take it off, and lay it 
on Plates pretty thin; You may cut it in wha 
Shape To pleat, or, Make a Chips of * 
you muſt duft it with Sugar when you put it inta 
the Stove, and turn it on; Papers in a Sieve, and 
duſt the other ſide; when they are dry, put them 
in Boxes with Papers between. You may make 
red Quince Paſte the fame way as this, 'ouly co 


lour the Quince with Cochineal, . 
J dry Pears or Apples. - 


F 8 Pears, and thruſt a piked ſtick 
into the Head cf them beyond the Core, 
then ſcald them, but. not too tender; then pare 
them the long way; put them in Water, and take 
the weight of them in Sugar, and clarify it with 
Water, a pint of Water to a pound of Sugar, ſtrain 
the Syrup, and put in the Pears; ſet them on the 
Fire, and boil them pretty faſt ſor half an hour; 
cover: them with Paper, and ſet them by till the 
next day; then boil them again, and {et them by 
till the next day; then take them put of the Sy- 
rup, and boil it till tis thick and ropy ; then "ro 
the Pears in your Preferving-pan, and put the Sy- 
rup to them, and if it will not cover them, add fome 
8 to them, ſet them over the Fire and let them 
boil up; then cover them with Paper, and {et them 
in a Stove twenty - four hours; then take them out, 
and lay them on Sieves to dry; then lay them on 
Plates and duſt them with Sugar, and fet them in- 
to your Stove to dry; and when one ſide is dry; 
hy them on Papers, and turn them, and duſt the 
other fide with Sugar; ſqueeze the Pears. flat by? 
degrees; if tis Apples fqueeze the Eye to the 
Stalk; when they are quite dry put them in yy 
| 0 


es with Papers between, 
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To dry Pears or "Roy. without 85 gar: * 


12 AKE your Pars or r Apples and wipe them 

Bot take a Bodkin and run it in at the 
Head 98 out at the Stalk, and put them in a flat 
earthen Pot and bake them, but not too much; 
you mult put a quart of ſtrong new Ale to half a 
peck cf Pears, tye white Papers over the Pot, that 
they may not be ſcorched in baking, and when 
they are baked let them frand to be cold, and take 
them out to drain, ſqueeze the Pears flat, and 
the Apples the Eye to the Stalk, and lay them 
on Sie ves with wide holes to dry, either in a Stove 
or an Oven that i is not too hot, 1 


1. candy any ſo ort of F. 3. 


AK E your Flowers, and pick them from 

the White Part; then take fine Sugar and 
boil it candy high; boil as much as you think will 
receive the Wag cf Flowers you do; then put 
in the Flowers, and ſtir them about till you per- 
ceĩve the Sugar to candy well about them; then 
take them off from the Fire, and keep them ſtir- 
ring till they are cold in the Pan you candied them 
in; then ſift the looſe Sugar _—_ them 3 _ 187 
them i in Boxes N ay.” 


0 1 57h candy Dans ee, | 


T AK E half a pound of double- refin d Sugar 
finely beaten, wet it with Orange: flower 
Water, Bar boil it candy high, then put in a 
handful of Orange: flowers, keeping it ſtirring, but 
let it not boil, and hen the Sugar candies about 
them, take it off the es 5 pps it on re and 
0 it by till tis cold. i 

LIST: 12 841 40 


WA 1 . 


Io make Syrup of any Flower. 


| CY your Flowers, and take their weight in 


sugar; then take a high Gallipot, and put a 
row of Flowers, and a ſtrowing of Sugar, till the 


Pot is full; then put in two or three ſpoonfuls of 


the ſame SYruP or ſtilld Water; tyea Cloth on the 
top of the Pot, and put a Tile on that, and ſet your 
Gallipot in a Kettle of Water over a gentle fire, 


and let it infuſe till the ſtrength is out ofthe Flowers, 


which will be in four or five hours; then ſtrain it 


thro a Flannel, and when tis cold bottle it up. 


I candy any ſort of Fruit. 


7 


A FTER Non have preſerved your Fruit, Gp 


them ſuddenly into warm Water to take o 
the Syrup; then ſift on them double-refin d Sugar 
till they look white; then ſet them on a Sieve in a 
warm Oven, taking them out to turn two or three 
times; let them not be cold till they be dry, and they 


will look clear as Diamonds. So keep them dry. 


Another way to pre il erve Oranges. 


N 


| FAKE right Sevil Oranges, the thickeſt rinded 


you can get, lay them in Water, changing the 
Water twice a day for two days; then'rub them 
well with Salt, and waſh them well afterwards, and 
put them in Water, changing the Water twice .a 
day for two days more; then put them in a large 
Pot of Water to boil, havinganother Pot of boiling 
Water ready to throw them into, as the other grows - 
bitter; change them often till they are tender; then 
take them up in a Linnen Cloth, and a ,Woollen 
over it to keep them hot; take out one at. a_time, 
and make a little hole at the top, and PIR 905 77 
W 
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Seeds, but do not break the Meat; pare them as thin 
as you can with a ſhatp Penknife; take t a pound 
of Oranges before they are opened, a pound of 
double- refined Sugar; and a pint of fair Water; boil 
it and ſcum it, and let it be ready when you pate 
them to throw them into, and when they ate all 
pared, ſet them on the Fire, cover them of. and 
keep them boiling as faſt as they can boil, till they 

Tock cho then take them up into a deep Gallypot 
with the holes upward, fill them with Syrup, and 
when they are almoſt cold, pour the reſt of the Sy- 
rup over them; let them ſtand a Fortnight or three 
Weeks in that Syrup, then make a Jelly of Pip- 
pins, and when *tis almoſt ready, take out your 
Oranges out of the Gallypot, and pour all the Sy- 
rup out᷑ of them, and put them into the Jelly, and 
let them have a boil or two, then put them in your 
- Glaſſes, and when they are near cold, fill them with 
Jelly, the next Day paper them. 7 


To preſerve Gooſeberries in Hops. | 


AKE thelargeſt Dutch Gooſeberries, and with 
a Knife cut them a-croſs at the Head and half 
way down, and with a Bodkin pull ont the Seeds 
clean, and do not break them; then take fine long 
Therns, ſcrape them, and then put on your Gooſc- 
1 berries, putting the Leaf of the one to the Cut of 
Jl; * theother, and {o till your Thorn is full; and when 
they are full put them into a newPipkin witha cloſe 
Cover, and cover them with Water, and let them 
ſtand ſcalding till they are green; then take them 
up, and lay them upon a Steve to drain from the 
13 Water; be ſure they do not boil in the greening, 
1 for if they have but one walm they are ſpoiled, aid 
41 while they are greening make a Syrup for them. 
4 Take whole green Gooſeberries, and boil them in 


Water till they all break, then ftrain the Water thro” 
h dieve and weigh your Hops, and toa pound of Hops 
= * put 
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| put a pouud aud a hal of double-refin'd Sugar;put 
d The Süger an fleht inte the Nigg and bellen 
of open till they are clear and green; then take them 
up and lay them upon Pye· plates, and boil yourSy- 
rup longer; lay yourHops in a pretty deep Gallipot, 
and when the Syrup is cold pour it on them, cover 
them with Paper, and keep them in a Stove. 


To preſ erve G ooſeberries whole without 
bee 92972 of on 3: | 


T the largeſt preſerving Gooſeberies, and 
1 pick off the blackEye,but not the Stalk; then 
ſet them over the fire in a pot ef Water to ſtald, 
cover them very cloſe, and let them ſcald, but not 
boil or break, and when they are tender take them 
up into cold Water; then take a pound and half cf 
double-refin*d Sugar to a pound cf Gooſeberrries, 
clarify the Sugar with Water, a pint to a pound of 
Sugar, and when theSyrup is roll, put your Gooſe- 
rries ſingle into your Preſerving- pan, and put the 
Syrup to t ſet them on a gentle fire and let 
them boil, but not too faſt, leſt they break, and 
when they are boiled, and you perceive the Sugar 
has enter d them, take them off, cover them with 
white Paper, and ſet them by till the next day; 
then take them out of the Syrup and boil the Syrup 
till it begins to be ropy, ſcum 1t and put it to them 
again, and ſet them on a gentle fire, and let them 
preſerve gently, till you perceive the Syrup will 
rope; then take them off and ſet them by till they 
are cold, covering them with Paper; then boil ſome 
Gooſeberries in fair Water, and when the Liquor 
is ſtrong enough ſtrain it out, let it ſtand to ſettle , 
and to every pint take a pound of double-refin'dSu- 
gar and make a Jelly of it, and put the Gooſeber- 
ries in Glaſſes, and when they are cold cover them 
with the Jelly; the next day paper them, Were! 
; | 25 then 
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then half dry the Paper that goes in the inſide, it 
cloſes down better, and then put on other "HERD 
and put them in your Stove. 


Ih, make C onſerve of Ruther oy or any 
| ..... other Flowers. - 


AKE Roſe-buds, and pick them, and cut "oY 
the white part from the red, and put the red 
Vitoers and ſift them thro” a Sieve to take out the 
Seeds; then weigh them, and to every pound cf 
Flowers take two pound and à half cf Loa gar, 
beat the Flowers pretty fine in a ſtone Mortarzʒ t 
by degrees put the Sugar to them, and beat it very 
well till *tis well incorporated together; then put it 
IntoGallipots. and tye it over with Paper, and over 
that Leather, and it will keep ſeven Years. |: 


To flew Apples. 


ARE to a quart of Water a pound of doubles 
I refin'd Sugar beaten fine, boil and ſcum it, 
and put into it a pound of we largeſt and cleareſt 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as teuder and clear as you would have them; 
then put in the Juice of two Lemons; and a little 
Peel cut like Threads, Let them have five or ſix 
walms after the Lemon is in; then put them in 
the China Diſh or Salver you-ſerve them in; 1 
ſnould be done two hours before uſec. 


To dry Plums or Apricock. . . 


AK E your Plums or Apricocks and _ 

them; and to every pound of Fruit allow a 

150 of double-refin'd Sugar; then ſcald Four 

Plums and ftone them, and take off the Skins and 

lay your Plums on a dryCloth; then juft wet your 
Wir and ſet ĩt over the fire, and Keep | it ſtirrin 
4 a 
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all one way till it boils to Sugar again; take that 
Sugar, and lay ſome in the bottom of your Pre- 


ſerving-pan,and lay your Plumson it, and ftrew the 
reſt of the Sugar on the Plums, and let it ſtand till 
tis melted; then heat it ſtalding hot twice a day, 


but let it not boil; and when the Syrup is very 


thick, and candies about the Pan, then take them 
out of the Syrup, and lay them on Glaſſes to dry, and 
keep them eontinually warm, ſifting a little Sugar 
over them till they are almoſt dry; wet the Stones 
in the Syrup, and dry them with Sugar, and put 
them in at one end of thePlum; and when they are 


thorough dry, keep them in Boxes, with Papers 


between. 


Jo make Sugar of Roſes. 


and dry the red in the Sun; and to one ounce 
of that finely powdered, you muſt have one pound 
of Loaf-Sugar. Wet the pats in Roſe-water, (but. 
if in the Seaſon, Juice of Roſes) boil it to a candy 
height ; then put in your Powder of Roſes, and 

the Juice of a Lemon ; mix it well together; then 
Pour it on a Pye-plate, and cut it into Lozenges, 
or what Form you pleaſe. ö 


my 


To preſerve ſmall Cucumbers green. 


| very tender; when you take them out of the. 
Water, make a hole thro every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make in a 
Syrup, With a pint of Water to every pound of Su- 


gar; you muſt green them before you put them into 


the Sugar; then let them boil, 1 them cloſe 
covered; then put them by, and for Wes or four 


days boil them a little every 0} put into the Sy- 
| rup 


"\LIP off all the white from the red Roſe-buds; 


AKE ſmall Cucumbers, boil them, but not | 


r 
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rup the Peel of a freſh Lemon. Then make a freſh 
Syrup with double-refin'd Sugar; you muſt have 
three quarters of a pound to a pound of Cucumbers, 
and a quarter of apint of fair Water, the Juice of a 
Lemon, and a little Ambergreaſe boiled in it. 80 
do them up for uſe; paper them when cold. 
J0 preſerve Mulberries whole. 
E T ſome Mulberries over the fire in a Skillet, 
and draw; from them a pint of Juice, when 
tis ſtrained. Then take three pound of Sugar, 
beaten very fine; wet the Sugar with the pint of 
Juice; boil up your Sugar, and ſcum it, and put in 
two pounds of ripe Mulberries, and let them ſtand 
in the Syrup till they are thoroughly warm; then 
ſet them on the fire, and let them boil very gently; 
do them but half enough, fo put them by * 
Syrup till next day; then boil them gently Tam 
and when the Syrup is pretty thick, and will nd 
in a round drop when tis cold, they are enough; 
ſo put all together in a Gallipot for uſe, - _. 


To make Roſe Drops. 


H E Roſes and Sugar muſt be beat ſeperately 
into a very fine Powder, and both ſifted; to 
a pound of Sugar, an ounce of red Roſes: They 
muſt be mixed together, and then wet with as 
much Juice of Lemon, as will make it into a ſtiff 
Paſte. Set it on a ſlow fire in a ſilver Porringer, 
and ſtir it well; and when tis ſcalding hot quite 
through, take it off, and drop it on Paper. Set em 
near the fire the next day: they'll come off. 
ET > v . 0 7 | 3/4 | 


* 7:1 T1 candy Flowers. | : 
* Flowers hen dry cut off the 


Leaves as far as the colour is good: accord 
to your . take of double- refin d S 
wet it with fair Water, and boil it to a candy 
W | height; 


— 
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keight; then put in your Flowers, of what ſort you 
pleaſe, as Primroſes, Violets, Cowſlips, or Bo- 
rage; with a Spoon; take them out as quick as you 
can, with as little of the 8Syrup as may be, and lay 
them in a Diſh over a gentle fire, and with a Knife 
ſpread them, that the Syrup may run from them; 
n change them upon another warm Diſh, and 
when they are dry from the Syrup, have readyſome 
double reſin d Sugar, beaten and ſifted, and ſtrew 
ſome on your Flowers; then take the Flowers in 
your Hands, and rub them gently in the hollow _ 
of your Hand, and that will open the Leaves; a 
Stander»by ſtrewing more into your Hand as 


you ſee convenient; ſo do till they are thorougly 


open d and dry; then put your Flowers into a dr 
Sieve, and ſift all the Sugar clean from them. They 
muſt be kept in a dry place, Roſemary Flowers 
muſt be put whole into your Syrup: Young Mint 
Leaves you muſt open with your Fingers; Fac all 
Bloſſoms rub with your Hand, as directed,, | 


To make Cakes of Flowers, 9 


OIL double-refin'd Sugar candy high, and 
then ſtrew in your Flowers, and let them 

boil onceup; then with your Hand lightly ſtrew- 
in a little double-retin'd Sugar, ſifted; and then, 
as quick as may be, put it into your little Pans, 
made of Card, and pricked full of holes at bot- 
tom. - You muſt ſet the Pans on a Pillow, or Cu- 
ſhion; When they are cold, take them out. 


To make Wormwoodd Cakes. 


AKE one pound of ende T Sugar ſifted; 
mix it with the Whites of three or four Eggs 


well beat; into this drop as much chymieal Oil of 


Wornawoed gs you pleaſe, So drop them on Paper; 
"400 N 2 N 
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ou may have ſome white, and ſome marble, with 
pecks of Colours ; with the point of a Pin, k 
your Colours ſeverally in little Gallipots. For 
take a dram of Cochineel, a little Cream of Tartar, 
as much of Allum; tye them up ſeverally in little 
bits of fine Cloth, and put them to ſteep in one 
glaſs of Water two or three Hours. When you uſe 
the colour, preſs the Bags in the Water, and mix 
ſome of it with a little of the White of Egg and Su- 
gar. Saffron colours yellow; and muſt be tied in a 
Cloth, as the red, and put in Water. Powder-Blue, 
mix d with the Saffron- water, makes a Green; for 
Blue, mix ſome dry Pow der- blue with ſome Water 


To candy Orange-Flowers. | 


AK E Orange-flowers, that are ſtiff and freſh 
pick d, and boil them in a good quantity of 
Springwater in aPreſerving- pan, and when they are 
tender, take them out and drain them in aSieve,and 
lay em between two Napkins till they be very dry. 
Take the weight of your Flowers in double-refin d 
Sugar; if you have a pound, take half a pint of 
Water, and boil with the Sugar till it will ſtand in 
a drop; then take it off the fire, and when tis al- 
moſt cold, put it to the Flowers, which muſt be in 
a ſilver Baſon; ſhake them very well together, and 
ſet them in a Stove, or in the Sun; and as they be- 
gin to candy,take them out,and put them onGlaſles 
to dry; keeping them turning till they are dry. 


To pre ſerve Raſpberries whole. 


T AKE the full weight of your Raſpberries in 

double-refin'd Sugar, beaten and fifted; lay 
your Raſpberries ſingle in the bottom of your Pre- 
ſerving-pan, and put all your Sugar over them; ſet 
{hem ona flow fire, till there is ſomeSyrupin the 


bottom 
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bottom of the Pan; then ſet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 
two or three walms, ſcum them and take themup, 
and put them in Glaſſes. | f 


To make Bisket, 


TH AKE the whites of four Eggs, the yolks of 

| ten, beat thema quarter of an hour with four 
ſpoonfuls of Orange-flower-water; then add to 
it one pound of Loat-ſugar beaten and ſifted; then 
beat them together an hour longer; then ftir in 


half a pound of dry Flour, and the Peel of a Le- 


mon grated off; mix it well together, then but- 
ter the Pans and fill them, ſearce ſome Sugar over 
them as you put them into the Oven; when they 
are riſen in the Oven, take them out and lay them 
on a clean Cloth, and when the Oyen is pretty cool 
put them in again on Sieves, and let them ſtand 
till they are dry, and will ſnap in breaking. 
To make Chocolate Almonds. 

®. AKE a pound of Chocolate finely grated, and 

a pound and half of the beſt Sugar finely ſift- 
ed; then ſoak Gum- dragon in Orange-flower-wa- 


ter, and work them into what form you pleaſe. 
The Paſte muſt be ſtiff, dry them in a Stove. 
Io make Lemon Fur. 

AK E a pound and quarter of double · refinꝰd 
Sugar beaten and ſifted, and grate the Rinds 

of two Lemons and mix well with the Sugar; then 
beat the whites of three new-laid E 5 very well, 
and mix 1t well with your Sugar and Lemon- peel; 
beat them together an hour and quarter, then 
make it up in what form you pleaſe; be quick to 
ſet them in a moderate Oven, don't take them off 
the Papers till cold. F Wl Mt 
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| To preſerve Oranges whole. tia 
T AKE the beft and largeſt Sevil Oranges, water 


and fill them up with what Sugar is left; prick your 


* 3 


To make Almond Loaves. ._ © 
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Jo male Syrup of Orange: peel. 


O every pint of the Water in which the Orange- 
1 peels 1 a pound of Sugar, boil 
it, and when it has boibd a little fqueeze in ſome 
Juice of Lemon, and make it more or leſs ſharp 
to your Taſte; filter the Lemon- juice thro Cap- 
Paper, as it bo ils ſcum it clear; and when boiled 
enough to keep, take it off the Fire, and when 
cold bottle it. When your Orange-peels are dried 
on one ſide, turn the other; and ſo do till they are 
criſpʒ bruſh: the Sugar from them, then take a 
Cloth dipp'd in warm Water, and wipe off all that 
81. __- noi 25077 remis 
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remains of Sugar on the Rind ſide; then lay them 
on the Sieve again, and in an hour they will be 
dry enough to put into your Boxes to keep. 
Io make Orange Marmalade. 

TAKE the beſtSevil Oranges and weigh a pound 
, 1 of them, then pare off all the yellow Rind 
very thin, quarter the Peel and put em in Water; 
cover em down cloſe, and ſhift the Water ſix or 
ſeven times as it boils to take the Bitterneſs out, 
and that they may look clear, and be tender; then 
take them out, dry them in a Cloth, take out all 
the Strings and cut em thin as Pallets; then take 
a pound of double-refin'd Sugar beaten, and boil 
it with a little Water to a Candy height, ſcum it 
clean and put in your Peels; let them boil near 
half an hour; have in readineſs your Orange-meat 
all pick'd from the Skins and Seeds, and the Juice 
of two large Lemons, and put it into the Peels, 
and boil all together a quarter of an hour longer; 
ſo glaſs it up, and paper it when cold. 


To make Orange Cakes. 


C U T your Oranges, pick out all your Meat and 
Juice free from theStrings — Seeds, and ſet 
it by; then boil it and ſnift the Water till your Peels 
are tender, dry them in a Cloth and mince them 
ſmall, and put them to the Juice; to a pound of 
that weigh a pound and half of double-refin d Su- 
gar; dip your Lumps of Sugar in Water and boil it 
to a Candy height; take it off the Fire and put in 
your Juice and Peel, ſtir itt well, and when tis al- 
moſt cold put it in a Baſon and ſet it in a Stove; 
then lay it thin on earthen Plates to dry, and as it 
candies faſhion it with your Knife; and as they 
dry lay them on Glaſs; when your Plate is * 
ip ut more out of your Baſon. 0 
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Jo make Lemon Cakes. 
8 RATE off the yellow Rind of your Lemon, 


and ſqueeze your Juice to that Peel; take 


two Apples to every Lemon, pare and core them, 
and boil them clear, then put them to your Le- 
mon: toa pound of this put two pound of double- 
refin'd Sugar, then order it as the Orange. 


Jo candy Orange- flowers. 


1 AKE Orange- flowers that are ſtiff and freſh, 
boil them in a good quantity of Spring- water 
in a Preſerving- pan, and when they are tender take 
them up, and drain them thro' a Steve, and 
them between Napkins very dry; take the Weight 
in double-refin'd Sugar, and to a pound put halt a 
pint of Water, boil it till it ſtands in a thick Drop, 
and when *tis almoſt cold put it to your Flowers 
in aSilver or China Baſon; ſhake them well toge- 
ther, and ſet them in a Stove, or Sun, and when 
they begin to candy take them out, and lay them 
on Glaſſes to dry; ſift Sugar on them, and turn 
them every day till they are criſp. þ 


To make clear Candy, _ 


AK E fix ounces of Water and four ounces of 
fine Sugar ſearc'd, ſet it on a flow Fire to 
melt without ſtirring, let it boil till it comes to a 
ſtrong Candy; then have ready your Peel or Fruit 
ſcalded hot in the Syrup they were kept in, drain 
them very well from it, and put them into your Can- 
dy, which you muſt rubon the ſides of your Baton 
with the back of your Spoon till you ſee the Candy 
pretty white; take out your Fruit with a Fork, 
touch it not with your Fingers: if right, the Cand 4 
| Wi 


— 


*: 20 . 4 EY 1 | — | "s A 
186 The'Compleat "Houſewife. 
will ſhine on your Fruit, and dry in three or four 

hours in an indifferent hot Stove: Lay your Fruit 
on Sieves. 


= 
* 


To keep Fruit in Syrup to cand. 
F you candy Orange or Lemon-peels, you muſt 
: 25 rub mn = Salt; then NL | 
Faſhion you pleaſe, and keep them 1n Water two 
days; then boil them tender, ſhifting the Water 
ou boil them in two or three times; you muſt 
ave a Syrup ready, a pint of Water to a pound 
of Sugar, ſcald your Peels in it till they look clear. 
Fruit is done the ſame way, but not boild till you | 
put them in your Syrup; you muſt heat your Sy- 
rup once a Week, taking out your Fruit, and put 
them in again while the Syrup is hot; they will 
Keep All the Tear, *- fi 7 th 12 rogt rot 


To dry Apricocks like Prunello's. - 


TAKE a pound of Apricocks, being cut in 
halves or quarters, let them boil till they 
be very tender in a thin Syrup; let them ſtand a 
day or two in the Stove; then take them out of 
the Syrup, and lay them dry ing till they be as 
dry as Prunello's, then box them: You may make 
your Syrup red with the Juice of red Plums; if 
you pleaſe you may pare them. 


. ©./7 To preſerve grein ene, 


a AKE Gerkins, rub them clean, then green 
1 them in hot Water; then take their Weight 
in double refin d Sugar, boil it to a thick Syrup 
with a quarter of a pint of Spring- water to every 
pound of Sugar; then put in your Cucumbers and 
ſet them over the Fire, but not to boil faſt; ſo do 
two or three days. The laſt day boil them till 
they are tender and clear, ſo glaſs them up. ” | 
. 3 9 
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Jo make clear Cakes. of Gooſeberries... 
TAE E your white Dutch Gooſeberries when 
they are thorough ripe, break them with your 
Fingers and ſqueeze out all the Pulp into a fine piece 
of Cambrick or thick Muſlin to run thro” clear; then 
weigh the Juice and Sugar one againſt the other; 
then boil the Juice a little while, then put in Four 
Sugar and let it diffolve, but not bail; ſcum it and 
put it into Glaſſes, and ſtove it in a warm Stove. 


Another way to make. Orange Marma- 
R ASP your Oranges, cut ont all the Meat, boil 


the Rinds very tender, and cut them very 

ne; then take three pound of double-refin'd Sugar, 
and a pint of Water, boil and ſcum it, and then 
ut in a pound of Rind; boil it very faſt till the 
ugar is very thick, then put in the Meat of your 
Oranges, the Seeds and Skins being pickt out, and 
a Pint of very ſtrong Pippin Jelly; boil all toge- 
ther very faſt half an hour, then put it in flat 
Pots or Glaſſes: When tis cold paper it up. _ 


To preſerve Cherries. - - 


#1 ATHER your Cherries of a bright red, not 
AT tooripe; weigh them, and to every pound 
of Cherries put three quarters cf a pound of double» 
refin'd Sugar beaten fine; ſtone them and ſtrew 
ſome Sugar on them, as you ſtone them; to keep 
their Colour, wet your Sugar with fair Water near 
half a pint, and boil and ſcum it, then put in three 
ſmall Spoonfuls of the Juice of Currants, that was 

infuſed with a little Water; give it another boil - ; 
and ſcum, and put in your Cherries boil them till | 
they are tender, then pour them into a China Baſon, 
cover them with Paper and ſet them by twenty four 
hours, then put them in your Preſerying ꝓan, — 
$ $5: j 
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boil them till they look clear; put them in your 
Glaſt clear from the Syrup, and put the Syrup 
on them ſtrain d through Muſlin. mi 


1 To preſerve Apricocks that are ripe. x 


ATHER "ing Apricocks about half ripe, be- 
Cr fore they look too yellow; weigh them, and 
to every pound put three quarters ot a pound of 
treble-refin'd Sugar finely beaten and ſifted, then 
pare em and cut em in the parting of the Apri- 
cock to take out the Stone; then make a fine Syrup 
of the Sugar, keeping a little out to ſtrew on them 
whilſt they are boiling; and after they are boiled 
a little, take em ont of the Pan and put em in a 
Baſon, and cover them cloſe with Paper, and let 
them ſtand twenty-four hours; be careful not to 
1 break them in taking them out: The next day boil 
160 them up for good, put em in your Glaſſes with 
10 care, ſtrain your Syrup over them thro Muſlin, 


To candy Orange Chips. 


Water two days, and ſhift the Water twice; 

t if you love them bitter {oak them not: Tie 
4 Peels up in a Cloth, and when your Water 
ils, put them in, and let them boil till they are 
tender; then take what double-refin'd Sugar will 
do, and break it ſmall and wet it with a little Water, 
and let it boil till *tis near Candy-high; then cut 
your Peels of what length you pleaſe, and put them 
into the Syrup; ſer them on the Fire and let them 
heat well thro?, then let them ſtand a while; heat 
them twice a day, but not boil: Let them be ſo 
done till they begin to candy, then take them out 
and put them on Plates to dry, and when they are 
dry keep them near the Fire. 1 299 T 
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i P ARE your Oranges and ſoak the Peelings in 
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To candy Orange Fler. 


F IRST pick your Orange-flowers, and boil 
them quick in fair Water till they are very 
tender; then drain them thro a Hau-ſieve very 
clean from the Water; to a pound of the beſt double- 
refin'd Sugar take half a pint of fair Water, and as 
much Orange-flower Water, and boil it up to a 
thick Syrup; then put it out into broad flat Glaſſes, 
and let the Syrup ſtand in the Glaſſes about an inch 
thick; when tis near cold drop in your Flowers as 
many as you think cenvenient, and ſet your Glaſſes 
inaStove with a moderate heat, for the ſlower they 
candy the finer the Rock will be. When you ſee it 
is well candy d top and bottom, and that it gliſſens, 
break the Candy at top in as great Flakes as you 
can, and lay the biggeſt Piece at the bottom on 
Glaſs-plates, and Pik out the reſt, and pile it up 
with the Flowers to what ſize you pleaſe; after 
that it will preſently be dry in a Stove. 


To make Marmalade of Apricocks. 


ATHER your Apricocks juſt turn d fromthe = 
green of a very pale yellow, pare them thin 
and weigh them, three quarters.of a pound of 
double-retin'd Sugar to a pound of Apricocks; 
then cut them in halves, take out the Stones and 
ſlice them thin; beat your Sugar and put it in your 
Preſerving- pan with your ſlic dApricocks, and three 
or four Spoonfuls x Water: boil and ſcum them, 
and when they are tender put them in Glaſſes, | 


To make a Gooſeberry Gam. 


Cn your Gooſeberries full ripe, 
but green; top and tail them, and weigh 
them; a pound of Fruit to three quarters of a 
pound of double-refin'd Sugar, and half a pint of 
Water; boil them till clear and tender, then-pnt 
it in Pots, | To 
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To keep Orange- flowers" in Syrup. I 


DICK off the Leaves, and throw them in Water 
1 boiling on the Fire, and ſqueeze into it the 
Juice of two or three Lemons; let them boil half a 
uarter of an hour, and then throw them into cold 
ater, then drain em and lay em on Cloths to 
drain well, then beat and ſift ſome double refin dꝭu- 
gar; lay ſome on the bottem of a Gallypot, and then 
a Layer of Flowers, and then more Sugar till all is 
in; when the Sugar melts, put in more till there is 
a pretty deal of Syrup; ſo paper them up for uſe, 
You may put them in Jelly, or what you pleaſe. 


© To make white Owince Marmalade. 


\CALD your Quinces tender, take off the Skin 
8 and pulp them from the Core very fine, and to 
every pound of Quince have a pound and half of 
double: refin d Sugar in Lumps, and half a pint of 
Water, dip your Sugar in the Water and boil and 
ſcum it till tis a thick Syrup: then put in your 
Quince, boil and {cum it on a quick Fire a quar- 
ter of an hour, ſo put it in your Pots. 


Jo male red Quince Marmalade. til) 


ARE and core a pound of Quince, beat the 
= Parings and Cores and fome' of your worſt 
Quinces, and ſtrain out the Juice; and to every 
pound of Quince take ten or twelve ſpoonſuls of 
that Juice, and three quarters of à pound of Loaf- 
ſugar, put all into your Preſerving-pan, cover 
cloſe and let it ſtew over a gentle Fire two hours 
when tis of an Orange · red, uncover and boil it up 
as faſt as you can: when of a good Colour, break 
it as you like it, give it a boil and pot it up. 0 
| 2 . 
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n "To make Syrup of Mar fo-mallows.. | 


AKE Marſhmal low-Roots, four Ounces, 

 Graſs-Roots, Afparagus-Roots, Liquoriſh, 
ſtoned Raiſins, of each half an Ounce, the tops 
of Marſhmallows, Pellitory, Pimpernel Fe 
Plantan, Maiden-hair white and black, of each a 
handful, red Siſers one Ounce; the four greater 
and four leſſer cold Seeds of each three Drachms: 
bruiſe all theſe and boil them in three Quarts of 
Water till it comes to two; then put to it four 
pound of white Sugar till it comes to a Syrup; put 
to euer) pint the e of an Egg 2 " 


-To make Syrup of Soffron. 4 * 


TA KE A pit of: the beſt Canary, and as much 

Balm-water, and half an Ounce of Eugliſi 
Saffron, open and pull the Saffron very well, and 
put it into the Liquor to infuſe; let it ſtand cloſe 
covered (ſo as to be hot, but not boil) twelve 
hours, then ſtrain it out as hot as you can, and add 
to it three pound of double · refin d Sugar; boil it 
till it is well incorporated, and when tis cold bots. 
tle it, and take oneſpoonfulin a little mack or 1 
c as Occaſion ſerxeß. Rue 10 


A Syrup for a Cough or ue, 


1 of Hyſop and Pennyroyal Water of each 
a quarter of a pint, ſlice into it a ſmall Stick 
of Liquoriſh and a few Raiſins of the Sun ſtoned; 
let it ſimmer together a quarter of an hour, and | 
then make itintoa Syrup with brown Sugar-candy, 
boil it a little, and then put in four or five ſpoon- 
tuls of Snail- water; give it a walm, and when tis 
cold bottle it; take one ſpoonful Marning and 

Night, 
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Night, with three Drops of Balſam of Sulphur 
in it: You may take a little of the Syrup without 
the Drops once or twice a-day. If the Party is 
ſhort-breath'd, a Bliſter is very good. 


Jo make Syrup of Balſam for a Cough. 


HAK E one ounce of Balſam of Tl, and put 
| to it a quart of Spring-water; let them boil 
together two hours, then put in a pound of white 
Sugar-candy finely beaten, and let it boil half an 
hour longer; take out the Balſam, and ſtrain the 
Syrup thro* a Flannel-bag twice; when tis cold 
put it in a Bottle. This Syrup is excellent for a 
Cough; take a ſpoonful of it as you lie down in 
your Bed,” and a little at any time. When your 
Cough troubles you, you may add to it two 
ounces of Syrup of red Poppies, and as much of 


Raſpberry Syrup. 


A Syrup for a Cough. . Fry 


ARE a handful of Oak-Lungs, a handful of 
French Moſs, a handful of Maiden-hair; boil 


all theſe in three = of Spring-water till it comes 


to a quart; then it out and put to it ſix pen- 
ny-worth of Saffron ty'd up in a Rag, and two 
pound of brown Sugar-candy ; boil it up to a Sy- 
rup, and when tis cold bottle it: Take a ſpoonful 
of it as often as your Cough troubles you. 


Fo- a Cough. 


AK E three quarts of Spring-water and put 

it in a large Pipkin, with a Calf s- foot and 

four ſpoonfuls of Barley, and a handful of dry'd 

Poppies; boil it together till one quart be conſu- 

med, then ftrain it out and add a little . 
Aan 


and a pint of Milk, and ſweeten it to your Taſte 
with Loaf: ſugar: warm it a little and ny half 
a pint as often as you pleaſe. 


Io make Conſerve of LEE Y 


ATHER theHips before they grow ſoft, cut 

G off the Heads and Stalks, flit them in halves 
take out all the ſeeds and white that is in them 
very clean; then put them into an earthen Pan, and 
ſtir them every day, elſe they will grow mouldy; 
let them ſtand till they are ſoft enough to rub thro? 
a coarſe Hair - ſieve; as the he comes, take it off 
the Sieve; they are a dry Berry, and will require 
pains to rub it thro*; then 24d 10 weight in Su- 
gar, and mix it well together without ds | 

eep it In deep Gallypots for uſe. 


Io make Loxenges for the Heart-burn. 
'T: AK Eof white Sugar-candy one pal Chalk 


three ounces, e {cruples, 
Crabs-eyes one ounce, red Coral four ſcruples, Nut- 
_ one ſeruple, Pearl two ſcruples; let all theſe 
be beaten and ſifted, and make all into a Paſte with 
a little Spring- water, roll it out and cut your Lo- 
zenges out with a Thimble, lay them to dry. Eat 
four or r five at a time As often as you pleaſe, 


To make Sy yrup of Garlick. 


T AKE two headsof Garlick, peel it 14. a 
boil.it in a pintof Waterapretty while, then 
put away that Water and +a a pint more to your 
Garlick, and boil it till the Garlick is tender; then 
ſtraining it off, add a pound of double-refin'd Su- 
Zar to it, and boil it in Silver or Tin till tis a 
thick Syrup; ſeum ĩt well and keepit for uſe; and 
take a Ipoonful in a. Morning faſting, another 15 
at Mga," * 4. 85 21 A A 
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To prevent 4 fter-pains. 


AK E nine ſingle Piony- ſeeds powder'd, the 

| | ſame quantity of Powder of Borax, and a 

little Nutmeg; mix all theſe with a little white 

Aniſeed-water in a ſpoon, and give it the Wo- 

man; and a little Amiſeed-water after it as ſoon 
as poſlible after ſhe is laid in Bed. 


To cure the Tooth- ach. 


AK E half an ounce of Conſerve of Roſema- 

ry over Night, and half a Dram of Extract 

of Rudium in the Morning; do this three times 
together; keep warm. 
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To cure the Jaundlice. 1 70 


AKE a live Tench, ſlit it down the Belly; 
take out the Guts and clap the Tench to 
the Stomach as faſt as poſſible, and it will cure 
immediately. 


To flop bleeding at Month, Noſe or Ears. 


N the Month of May take a clean Linnen Cloth, 
1 and wet it in the Spawn of Frogs nine dag 

ying it every day in the Wind; lay up that 
Cloth, and when you have netd hold it to the place 
where the Blood runs, and it will ſtop. 


Another to ſtop bleeding. 
14 K E two handfuls of the tops of Bramble- 
wood, and boil it in a quart of old Claret till 


it comes to a pint, give fix ſpoonfuls once in 
half an hour. In the Gra the Roots will do. 
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Jo cure the Drop... 


T AK E fix Gallons of Ale pretty "Ty but 
little hopt, then take Alexander, red — l 
S&urvy-graſs, Ground-Ivy, and the long 5 
Leaves of Flower-de-luce, of each two h als: 3 
bruiſe theſe well, and boil them well in the Ale; 
then ſtrain it out, and when tis cool work it as 
other Ale; put it in your Veſſel, and when tis 
clear drink of it in a Morning faſting, and drink 
no other drink except White-wine; ſometimes / 


drink good draughts of it at a time. 
An excellent Medicine for ſhortneſs of EB 


Breath. 


AK E half an ounce of flower of Brimſtone, . 

a quarter of an ounce of beaten Ginger, and 
three quarters of an ounce of beaten Sena, and 
mix all together in four ounces of Honey; take 
the bigneſs « of a Nutmeg Night and Morning for. 
five *. to together; then once a Week for ſome 
time; then once a Fortnight. 


For ſhortneſ s of Breath, 


T AKE two quarts of Elder-berry juice when 
very ripe, put one quart in a Pipkin to boil, 

and as it conſumes, put in the reſt by a little at a 
time, boil it to a Balſam, it will — five or ſix 


Hours in boiling; take a little of it Hight, and 
Morning, or any time. 


To cure 4 „en Face, and ſwe weeten 11” 
* Is 5205 


Ta AK E Nas one ounce, put itin a ſinall Stean 
Pot, and pour a quart or more of boiling Wa- 
ter vn it; then put in as many Prunes as you can 
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get in; cover with Paper, and ſet it in the Oven 
with houſhold Bread, and take of this every day, 
one, two or three, or more of the Prunes and Li- 


quor according as it operates. Continue this al- 


ways, or at leaſt half a Lear. 


To cure the Dropſy, Rheumatiſm, Scurvy 


and Cough of the Lungs. _ 


TA orie root, Squills, and Fe- 


campane-roots each one ounce, Hyſop and 
Hoar-hound Leaves each one handful, the inner 
rind of green Elder and dwarf Elder of each one 
handful, Sena one ounce and half, Agarick two 
Drachms, Ginger one Drachm; cut the Roots 
thin and bruiſe the Leaves, and put them into 


two quarts of the beſt Lisbon Wine; let theſe boil. 


aft hour and half on a gentle Fire in an earthen 


Mug very cloſe ftop'd with a Cork, and tied down. 
with a Bladder that no Air come to it, and ſo ſet. 


it in a large Pot of boiling Water; ſet it ſo that 


no Water get into the Mug, which muſt hold three 
+ quarts, that all the Ingredients may have room 
to go in: when tis almoſt cold, ſtrain it out very 


hard, you muſt ſcrape the Elder downwards. 
Take this for a Week together if you can, and 


then miſs a Day, and if that does not do, go on 


with your other Bottle of the fame; take it in a 


Morning faſting,” ten ſpoonfuls at a time with- 
outany Poſſet- drink, it will both vomit and purge 
vou; tis an unpleaſant taſte, therefore take a 
lump of Sugar after it; when tis quite cold after 
tis ſtrained off, let it ſtand in à Flagon to ſettle 


a Night and a Day: then bottle it up clear 
fine for your Uſe; tis an admirable Medicine. 
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-* * To flop Bleeding. 


TAKE a pint of Plantane-water, - put to it 

two ounces of Iſinglaſs, and let it ſtand 24 

bon to diſſolve; pour it from the Dregs, and put 

| it in a pint of good red Port-Wine, and add to it 

three or four ſticks of Cinnamon, and two ounces 

of double-refin'd Sugar; give it a boil or two, and 
our it off; let F 5 

uls —_ three times a dax. 

To preſerve Apricocky ripe. 
G your Apricocks of a fine Colour, but 
| nat too ripe; weigh them, and to every 
pound of Apricocks put a pound of double: reſin d 
Sager beten and ſiftèd; ſtone and pare your 5 

cocks, as you pare. them put them into the 
you do them in, with Sugar ſtrew d over and under 
them; let them not touch one another, but put Su- 
gar between, cover them up, and let them lie till 
next day; then ir chem; gentl till the Sugar is 
melted; then put them on a quick Fire, and let them 
boil half an hour, ſcummin exceeding well all the 
while; then take it off, and cover it till tis quite 
cold, or till the next day; then boil it again, ſcum- 
N it very well till tis enough, ſo put it in Pots, 


To preſerve. green Apricocks... 


1A KE green Apricocks about the middle of 
| \Fune, or when the Stone is hard; put them 

on the Fire in cold Water three or four Hours, 

cover them cloſe, but firſt take their Weight in 
double-refig'd Sugar; then pare them nicely, dip 
your Sugar in Water, "and boil the Water an Sugar 

very well; then put in your Apricocks. and let 

a them boil til they begin ty open; then take out the 
Stone and clofe it up again, and put them in the 
Syrup, and let them boil till they are enough, 

cumming all the while, then put in Pots. 
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while "till it Jellies, 
then put it in your G 


— ways pretty thin, as you cut them ſtrew a 


Ker them on the Fire, and let them ſtew gently a 
quarter of an hour, then take them off, cover 


Orange: peel, a peck of dried Roſes, make all theſe 
into a — Powder; Coriander-ſeeds four ounces, 
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To preſerve the great white Plum. 


O a pound of Plums, take three quarters of a 
pound of double-refin'd Sugar in lumps, dip 
your Sugar in Water, and boil and ſcum very well, 


lit your Plums down the ſeam, and put them in- 
to theSyrup with the flit downward, let them 
Kew over the Fire a quarter of an hour, ſcum ve- 
oy w well, and take them off, and when cold, turn 


m and cover them up, and turn them in the 
Syrup every day two or three times a day for five 
days, then put them in Pots. 


Io make Jelly of Currants, 
TRIP your Currants, putthem in a Jug, and 
infuſe in Water, ſtrain out the Juice upon 
Sugar, ſweeten __ ur "Taſte, boil it a great 
Os all the whule, and 


To make e Chips. © 
ARE your Apricocks and part them in the 
middle; take out the Stone and cut them 


ery little Sugar over them, ten and ſifted; then 


them up and ſet them by till the next day; then 
ſet them on the Fire as long as before, take them 
out one by one and lay them on a Sieve, ftrew 


Sugar on the Steve and over them; dry them in 


the Sun or cool Oven, turn them often, when ary 
put them in Boxes, 


To make 4 ſweet Bag for Linnen. 


T* a pound of Orace· roots, a pound of 


ſweet Calamus, a pound of Cypreſs-roots, 
2 pound of dried Lemon-peel, a Sr kr of dried 
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Nutmegs one ounce and half, an ounce of Cloves 


make all theſe into fine Powder, and mix with the 
other; add Muſk and Ambergreaſe; then take four 
large handfuls of Lavander-Flowers dried and 
rubb'd, a handful of fyeet Mar joram, a handful of 
Orange-leaves, a handful of young Walnyt-leaves, 
all dri'd and rubb'd; mix all together with ſome 
bits of Cotton perfumed with Eſſences, and put 
it up into ſilk Bags to lay with your Linnen. 


To make the burning Perfume. 


T AKE a quarter of a pound of Damaſk-roſe 
Leaves, beat them by themſelves, one ounce 
of Orace- root ſliced ver n. l hp in Roſèe- 
water. Beat them well together, and put to it 
two Grains of Muſk, as much Civet, two ounces 
of Benjamin finety powdered; mix all F 
and add a little poder d Sugar, and make them up 
in little round Cakes, and lay them ſingly on Pa- 
pers to dry; ſet them in a Window where the Sun 
comes, they'll dry in two or three Days; make 
them in June. * | | 


An admirable Tincture for green Wounds. 


ALSAM of Fru one ounce, Storax Calamita 
two ounces, Benjamin three ounces, Aloes 
Socatrina, Myrrh, Electuary pure, and Frankincenſe, 
of each half an ounce, Angelica- roots, and Flow- 
ers of St. John's- wort, of each half an ounce, Spi- 
rit of Wine one pint, beat the Drugs, ſcrape and 
ſlice the Roots and put it into a e ſtop ĩt 
well, and let it ſtand in the Sun July, Auguſt, and 
September, and then ſtrain it thro' a fine Linnen 
Cloth; put it in a Bottle, ſtop it cloſe and keep it 
for uſe. Apply it to a green Wound, dip a Fea- 
ther in it and anoint the Wound; then 55 Lint 
init, and put on it, and bind it up with a Cloth, 
but let no Plaifter touch it; twice a day wet the 

Lint with a Feather, but not take it off till'tis well. 
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Ak three pounds of Sugar, and three 

urats of Water, let them boil together and 
3 {has it well; then put in fix pounds of 
Apricocks pared and ſtoned, and let them boil till 
they are tender; then take them up, and when the 
Liquor is cold bottleit up. You may, if you pleaſe, 
after. you have taken out-the Eee et the 
Liquor have one boil with a iprig of flower'd Cla- 
ry in it, the Apricocks make Marmalade, and is 
very good for preſent ſpending. T 


To make Gooſeberry 1 ine, 


18 AKE to every 4 pound of Gooſeberries a pound 
and a quarter of Sugar, and a quart of fair 
Water; bruiſe the Berries and ſteep them 24 hours 
in the Water, ſtirring them often; then preſs the 
Liquor from them, and put your Sugar to your Li- 
quor; then put it in a Veſſel fit for it, and when 
it has done working, ſtop it up, and let it ſtand a 
Month, then rack it off into another Veſſel, and 
let it ſtand 5 or 6 Weeks longer; then bottle it out, 
putting a ſinall lump of Sugar into every Bottle; 
cork your Bottles well, and at 3 months end it will 
be fit to drink. In the ſame manner is Currant and 
Raſpberry-yine made; but Cherry-wine differs, 
wy * A 5 Wk | for 
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for the Cherries are not to be bruiſed but ſtoned, 
and put the Sugar and Water together and give 

it a boil and a ſcum, and then put in your Fruit, 
and let it ſtew with a gentle fire a quarter of an 
hour; then let it run thro” a Steve without preſ- 
fing, and when *tis cold put it in a Veſſel, and or- 
der it as your Gooſeberry or Currant Wine: The 
only Cherries for Wine are the great 'Bearers, 
Murrey Cherries, Merello's, black Flanders, or the 
N „„ „ 

1 


FTearl Gooſeberry 
of the beſt 


Tk as many as you pleaſe 
Pearl Gooſeberries and bruiſe them and let 
them ſtand all Night; the next Morning preſs or 
ſqueze them out, and let the Liquor ſtand to ſettle 
ſeven or eight hours; then pour off the clear from 
the ſettling, and meaſure it as you put it into your 
Veſſel, and to every three pints of Liquor put a 
pound of double reſin d Sugar; break your Sugar 
in ſmall Lumps, and put it in the Veſſel with a 
bit of Iſing-glaſs and ſtop it up, and at three 
Months end bottle it out, putting into every Bot- 
tle a Lump of double- refin d Sugar; this is the 
fine Gooſeberry Wine. | | 

To make Cherry Brandy. © 
PARSE dozen pounds of Cherries, half red 
and half black, and maſh or ſqueeze them 
with your Hands to pieces, and put to.them three 
Gallons of Brandy, and let them ſtand Keeping 
twenty-four hours; then put the maſn d Cherries 
and Liquor a little at a time into a Canvas Bag, 
and preſd ĩt as long as any Juice will run; ſweet- 
en it your Taſte, and put it into a Veſſel fit for 
it, and let it ſtand a Month and bottle it out, put 
2 Luwp of Loaf ſugas into eyery Bottle. 175 
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Jo make Cherry Nine. 
P ULL the Stalks off the Cherries, and maſh 
> them without breaking the Stones; then preſs 
them hard thro a hair Bags nnd to every Gallon of 
Liquor put a pound and half of ſix- penny Sugar: 
the Vell muſt be full, and let it work as long as 
it makes a noiſe in the Veſſel; then ſtop it up cloſe 
for a Month or ſix Weeks; when tis fine, draw it 
into Bottles, put a Lump of Loaf - ſugar into every 
Bottle, and if any of them fly, open them all for 
a Moment and cork them well again; it will not 


be fit to drink in a quarter of a Lear. 


I0o make Currant Nine. 


T AK E four Gallons of Currants, not too ripe» 
and ſtrip them into an earthen Stean that 
has a Cover to it; then take two Gallons and a half 
of Water, and five pounds and a half of double-re- 
find Sugar, boil the Sugar and Water together, and 
ſeum it, and pour it boiling hot on the Currants, 


and let it ſtand forty-eight Hours, then ſtrain it 


thro' a Flannel Bag into the Stean again, and let 
it ſtand a Fortnight to ſettle, and bottle it out. 


To make ſtrong Mead. 


AK E of 47 Mater what quantity you 
3 and make it more than blood warm, 

and diſſolve Honey in it till tis ſtrong enough to 
bear an Egg, the breadth of a Shilling; then boil 
it gently near an hour, taking off the ſteam as it 
riſes ; then put to about nine or ten Gallons, ſeven 
or eight large blades of Mace, three Nutmegsquar- 
ter d, twenty Cloves, three or four ſticks of Cin- 
namon, two or three Roots of Ginger, and a quar- 
ter of an ounce of Jamaica Pepper; put theſe 
Spices into the Kettle to the Honey 2 
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and a whole Lemon, with a ſprig of ſweet Briar, 
and a ſprig of Roſemary ; tye the Briar 115 e- 
mary together, and when they have boiled a little 
while, take them out and throw them away; but 
let your Liquor ſtand on the Spice in a clean ear- 
then Pot till the next day; then ſtrain it into a 
Veſſel that is fit for it; put the Spice in a Bag, 
and hang it in the Veſſel, ſtop it up, and at three 
Months draw it into Bottles. Be ſure that tis 
fine when 'ts bottled, after tis bottled ſix Weeks 
'tis fit to drink wm) nn 


+ To mate ſmall White Mead. 
T ARE three Gallons of Spring- water and make 
it hot, and diſſolve in it three quarts of Ho- 
ney and a pound of Loaf - ſugar; then let it boil 
about half an hour, and ſcum it as long as any 
riſes; then pour it out into a Tub, and {queeze in 
the Juice of four Lemons; put in the Rinds of but 
two; twenty Cloves, two races of Ginger, a top cf 
ſweet Briar, and a top of Roſemary. Let it ſtand 
in a Tub till 'tis but blood warm; then make a 
brown Toaſt and ſpread it with two or three ſpoon- 
fuls of Ale- yeaſt, put it into a Veſſel fit for it; let 
it ſtand four or five days, then bottle it out. 


To make Raiſm Mine. 


AKE two Gallons of Spring-water, and let 

«it boil half an hour; then put into aStean-pot 
two pounds of Raiſins ſtoned, two pounds of Su- 
$a the Rind of two Lemons, OI of four 

- Lemons; then pour the boiling Water on the 
Things in the Stean, and let it ſtand covered four 
or five days, ſtrain it out and bottle it up; in fif- 
teen or ſixteen days it will be fit to drink. Tis a 
very cool and pleaſant Drink in hot Weather. — 
forts „„ 
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12 Far quarts: of Brandy, nd put ĩt i in my 
large Bottle; and put into it the Juice of five 
Lemons, the Peels of two, half a Nutmeg, ſtop 
it up, and let it ſtand three days and add to it three 
pints of White-wine, a pound and half of 22 

mix it, and ſtrain it twice thro'a Flannel, and 


| tle it up; üs a pretty my and * e e 4 oy. 
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To 2 Orange Wine. 23 20} 812 


PU twelve pounds of ſinegugar, and the whites 
of eight Eggs well beaten into fix Gallons of 


Spring- water; let it boil an hour, ſcumming it: all 


the time, take it off, ande when tis pretty cool, 
put in the Juice. Rinds of fifty, Sevil Orang 
and ſix ſpoonfuls of good Ale-y — 4 and let it ſta 
two days: then put it into your Veſlel with two 
quarts of Rh wing and the Juice of twelve 
Wine, and ds of f of 1 rp 25 
ine, and two pounds of double: refinꝰd Sugar ſtand 
cloſe covered ten or twelve hours before you put it 


in the Veſſel to your Orange Wine, and ſcum off 


the Seeds before you put it in. The Lemon-Pecks 
muſt be put in with the Oranges, half the Rinds 
muſt be put into the Veſſel; it l nd ten or 
ae days before tis fit to bottle. 


To make Birch Wine, _ 


I March bore 2 hole in a Tree, and Eve a 
Fancet, and it will run to or three days toge- 
ther without hurting the Tree; then put in a Pin 
to ſtopit, and the next Vear you may draw as much 
from the ſame hole; put to every Gallon of the 
Liquor a quart of good Honey and ftir it well to- 
ether, boil it an hour, ſcum it well, and put in a 
fer Cloyes and a piece of 2 * = 
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almoſt cold, put to it fo much Ale-yeaſt as will 
make it work like new Ale, and when the Yeaſt 
ins to ſettle, put It in a Runlet that will juſt 
hold it; So let it ſtand ſix Weeks or longer, if you 
pleaſe; then bottle it, and in a Month you may 
drink it. It will keep a Year or two. You may make 
it with Sugar, two pounds to a gallon, or ſomething 
more, if you keep it long. This is admirabl 
wholſome as well as pleaſant, an Opener of O | 
ſtructions, good againſt the Phthiſick, and gooet 
againſt the Spleen and Scurvy, a Remedy for the 
Stone, it will abate Heat in a Fever or Thruſh, and 
has been given with good Succeſs. 


To make Sage Wine. 


OIL twenty-ſix quarts of Spring-water a quar- 
ter of an hour, and when tis blood warm, put 
twenty-five pounds of MalagaRaiſins pick d, rubb'd 
and ſhred into it, with almoſt half a Buſhel of red 
Sage ſhred, and a Poringer of Ale-yeaſt; ſtir all 
well together, and let it ſtand in a Tub covered 
warm ſix or ſeven days; ſtirring it once a day; 
then ſtrain it out, and put it in a Runlet. Let it 
work three or four days, ſtop it up; when it has 
ſtood ſix or {even days, put in a quart or two of 
Malaga Sack, and when tis fine bottle it. 


Io malie Com ſlip Mine. 


T2 fix gallons of Water put fourteen pounds 
of Sugar, ſtir it well together, and beat the 
whĩtes of twenty Eggs very well, and mix it with 
the Liquor, and naler it bol as faſt as poſſible, cum 

it well, and let it continue boiling two hours; then 
ſtrain it thro a hair Sieve and ſet it a cooling; and 
when tis as cold as Wort ſhould be, put a ſmall 
quantity of Yeaſt to it on a Toaſt, or in a Diſh: 
Let it ſtand all Night working, then bruiſe a * 


% 
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of Cowſlps, and put them into your Veſſel and: 

your Liquor upon them, and fix ounces of Syrup 

of Lemons; cut a Turf of Grafs and lay on the 

Bung; let it ſtand a Fortnight and then bottle it. 

Put your Tap into your Veſſel before you put 
your Wine in, that you may not ſhake it. 


18 To make Raſpberry Vine. 


FAKE your quantity of Raſpberries and bruiſe 
them, put them in an open Pot 24 hours; then 
ſqueeze out the Juice, and to every gallon put three 
pound of fine Sugar, and two quarts of Canary, 
put ĩt into a Stean or Veſſel, and when it hath done 

working, ſtop it cloſe; when tis fine bottle it. It 

muſt ſtand two Months before you drink it. | 


To make Morella Cherry Wine. 


T ET your Cherries be very ripe, pick off the 
1 Stalks, and bruiſe your Fruit without breaking 
the Stones; put them in an open Veſſel together; 
let them ſtand 24 hours, then preſs them, and to 
every gallon put two pounds of fine Sugar; then 
put it up in your Caſk, and when it has done work- 
ing, ſtop it cloſe, let it ſtand three or four Months 
and bottle it; it will be fit to drink in two Months. 


To make Quince Wine. 


þ * your Quinces when they are thorough 
ripe, wipe off theFur very clean; then take 
out the Cores and bruiſethem as you do Apples for 

Cyder, and preſs them, and to every gallon of Juice 
put two pounds and half of fine Sugar, ſtir it toge- 
ther till tis diſſolv d; then put it in your Caik,and 
when it has done working ſtop it cloſe ; let it ſtand 
till March before you bottle it. Lou may keep it 
two or three Years, it will be the better. 


—4 
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Another ſort of Raſpberry Wine. 
ARE four gallons of Raſpberries, and put them 
in an earthenPot,and then take four gallons of 
Water and boil it two hours and let it ftand till tis 
blood warm, and put it to the Raſpberries and 
ſtir them well together; and let it ſtand 12 Hours, 
then ſtrain it off, and to "wor llon of Liquor 
put 3 pounds of Loaf-Sugar and ſet it over a clear 
fire, and let it boil till all the ſcum is taken off, and 
when *tis cold put it into Bottles, and open theCorks 
every day for a Fortnight, and then ſtop them cloſe. 


To make Lemon Wine, 


AKE fix large Lemons, pare off the Rind and 
| cut the Lemons and ſqueeze out the Juice, 
and in the Juice ſteep the Rind, and put it to a 
quart of Brandy, and let it ſtand in an earthenPot 
cloſe ſtopt three days, and then ſqueeze ſix more, 
and mix with two quarts of Spring- water, and as 
munch Sugar as will ſweeten the whole, and boil 
the Water and Lemons and Sugar together, and 
let it ſtand till *tis cool; then add a quart of white 
Wine and the other Lemon and Brandy, and mix 
them together, and run it thro' a flannel Bag into 
ſome Veſſel Let it ſtand three Months and bottle 
it off. Cork your Bottles very well and keep it 
eool, 1t will be fit to drink in a Month or ſix Weeks. 


To make Elder Wine. 


AKE twenty-five pounds of Malaga Raiſins, 

rub them and ſhred them ſinall, then take 

five gallons of fair Water, boil it an Hour, and 
let it ſtand till it is but Blood-warm, then put it 
in an earthen Crock or Tub with your Raiſins; 
let them ſteep ten Days, ſtirring them once or 
818 . TWICE 
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- Sieve, and have in readineſs five Pints of the ge 


| 188 half a pound of French Barle 


twice a Day, then a s the 3 thro* a hair 


of Elderberries drawn off as yon do for] Jelly of 
Currants; then mix it cold with the Liquor and 
fir it well together, and put it in a V el, and 
let it ſtand in a warm place, and when it has done 
Working ftop 1 It cloſe. Bottle 1 it about Condiemaſs, 


To ET Barley Water. 


T of Pearl- Barley four ounces, put it in a 
large Pipkin and cover it with Water; when 
the Barley i 1s thick and tender, put in more Water 
and boil it up again, and ſo do til] *tis of a good 
thickneſs to drink; then put in a blade or two of 
Mace, or a ſtick of Cinnamon. Let it have a walm 
or two and ftrain it out, and {ſqueeze in the Juice 
of two or three Lemons, and a bit of the Peel, and 
ſivecten it to your Taſte with fine Sugar; let it 
ſtand till tis cold, and then run it thro a Bag and 
bottle x it out, it will keep good three nears, 


E make Barley Wane. 5 


Gand bol 

it in three Waters, and ſave three Pints of the 
laſt Water, and mix with it a Quart of white Wane, 
half a Pintof Borage Water, as much Clary-water, 


anda little red Roſe- water, 'the Juice of fe or fix 


Lemons, three quarters of a pound of fine 
thin yellow Rind of a Lemon; brew all theſe quick 


together, run it thro a ſtrainer, and bottle it up; tis 
pleaſant in hot Weather, and very e in 77 — 


To make Plat Wine. 


AKE tw. pounds of Malaga Raiſing 1 5 
rub, and ſhred them, and put them into a 


Tub; then take four gallons of fair Water and boil 
it 


* 
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it an hour, and let it ſtand till tis blood warm; 
then put it to your Raiſins; let it ſtand nine or ten 
days, ſtirring it once or twice Day, ſtrain out your 
Liquor, and mix with it two quarts of Damſon 
| Juice, put it in a Veſſel, and when it has done 
working, ſtop it cloſe; at 4or 5 Mouths bottle it, 
To make Ebulum, 
1 a Hogſhead of ſtrong Ale, take a heap'd Bu- 
ſhel of Elderberries, and half a pound of Ju- 
niperberries beaten; put in all theBerries when von 
ut in the Hops, and let them boil together till the 
Bie break in pieces; then work it up as you do 
Ale; when it has done working, add to it half a 
und of Ginger, half an ounce of Cloves, as much 
Macs an ounce of, Nutmeg, and as much Cinna- 
mon groſly beaten, half a pound of Citron, as much 
Eringo- root, and | likewiſe of candied Orange 
Peel; Let the Sweetmeats be cut in pieces very 
thin, and put with the Spice into a Bag, and han 
it in the Veſſel when you ſtop it up. So let it 


till *tis fine, then bottle it up and drink it with 
Lumps of double-refin'd Sugar in the Glaſs, © *. 


To make Cock Ale. 


| AKE ten gallons of Ale, and a largeCock, 
| the older the better, parboil the Cock, flex 
him, and ſtamp him in a ſtone Mortar till his Bones 
are broken, (you muſt cra and gut him when you 
flea him) then put the Cock into two quarts of 
Sack, and put to it three pounds of Raiſins of the 
Sun ſtoned, ſome blades of Mace, and a few: 
Cloves; put all theſe into a Canvasbag, and a 
little before you find the Ale has done working, 
pat the Ale and Bag together into a Veſſel; in a 
Week or nine days time bottle it up, fill the 
Bottles but juſt above the Neck, and give it the 
lame time to ripen as other Ale. 


* : 1 P 1b 


210 The Compleat Houſewiſe: 
| Jo make Elder Wine at Chriſtmas. -- 


T ARE twenty pounds, of Malaga or Lipara 
1 Raiſins, rub them clean, and ſhred them 
ſmall; then take five gallons of Water, boil it an 
hour, and when tis near cold put it in a Tub 
with the Raiſins; let them ſteep ten days, and 
ſtir them once or twice a day; then ſtrain it thro? 
à hair Sieve, and by Infuſion draw three pints of 
Elder Juice, and one pint of Damſon Juice; make 
the Juice into a thin Syrup, a pound of Sugar to 
a pint of Juice, and not boi! it much, but juſt 
enough to keep: when you have ſtrained out the 
Raifin-Liquor, put that and theSyrup into a Veſ- 
ſel fit for it, and two pound of Sugar; ſtop the 
Bung with a Cork till it gathers to a Head, then 
open it, and let it ſtand till it has done working; 
then put the Cork in again and ſtop it very dot 
and let it ſtand in a warm place two or three 
Months, and then bottle it; make the Elder and 
Damfon Juice into Syrup in its Seafon, and keep 
it in a cool Cellar till you have Convenience to 
make the Wine. 1 | 


Jo make Mead. 


. 13 gallons of Water put 32 pound of Ho- 
ney; boil and ſcum it well, then take Roſe- 
mary, . Bay- leaves, and ſweet Briar, one 
handful all together, boil it an hour, then put it into 
a Tub with two or three good handfuls of down- 
ground Malt: ſtir it till tis but blood warm; then 

in it thro a Cloth, and put it into a Tub again; 
then cut a Toaſt round a quartern Loaf, and ſpread it 
over with good Ale- yeaſt, and put it into your Tub, 
and when the Liquor is quite over with the Yeaſt, 
put it up in your Veſſel; then take Cloves, Mace, 
eg an ounee and a half, Ginger an ounce 


* 
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ſliced, bruiſe the Spice and tye all up in a Rag 
and tang it in the Vee - op it pci for c 


Sage Wine another way. 


AKE thirty pounds of Malaga Raiſins pick'd 
clean, and ſhred ſinall, and one Buſhel of 
een Sage ſhred ſmall; then boil five gallons of 
ater, let the Water ſtand till tis luke- warm; then 
ut it ina Tub to your Sage andRaiſins; let it ſtand 
ve or ſix days, ſtirring it twice or thrice a day; 
then ſtrain and preſs the Liquor from the Ingre- 
dients, put it in a Caſk, and let it ſtand fix Months; 
then draw it clean off into another Veſſel; bottle 
it in two days; in a Month or fix Weeks it will 
be fit to drink, but beſt when tis a Lear old. 


Jo make Palermo Nine. 
AE E to every quart of Water a pound af 


- Malago Raiſins, rub and cut the Raiſins 
ſmall, and put them to the Water, and let them 


ſtand ten days, ftirring it once or twice a daß: 


yon muſt boil the Water an hour before you put it 
to the Raiſins, and let it ſtand to cool; at ten days 
end ſtrain out your Liquor, and put à little Yeaſt 
to it, and at three days put it in the Veſſel with 
one ſprig of dried Wormwood z let it be cloſe 
ſtopp d, and at three Months end bottle it off. 


SS Clary Mine. 


AKE twenty-four pound of Malaga Raiſins, 
pick them and chop them very ſmall ; put 
them in a Tub, and to each pound a quart of Wa- 
ter; let them ſteep ten or eleven days, 1 . it 
twice _ day; you muſt keep it covered cloſe. 
all the while; then ſtrain it off, and put it into a 


15 E 2 Veſſel, 
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Veſſel, and about half a peck of the tops of Clary 
when tis in Bloſſom; ſtop it cloſe for ſix Weeks, 
and then bottle it off; in two or three Months tis 
fit to drink. "Tis apt to have a great Settlement 
at the bottom, therefore *tis beſt to draw it off by 
TREES or It meetey hah I. . 


To clear Wine, 


AKE half a pound of Hartſhorn, and diſſolve it 
| in Cyder, if it be for Cyder; or Rheniſh-wine 
for any Liquor; this is enough for a Hogſhead, 


To make Orange Wine with Raiſins. 


AKE thirty pounds of new Malaga Raiſins, 
pick them clean, and chop them ſmall; yon 
muſt have twenty large Sevil Oranges, ten of 
them you muſt pare as thin as for preſerving. 
Boll about eight gallonsof ſoft Water till a third 
Part be conſumed ; let it cool a little, then put 
Hive gallons of it hot upon your Raiſins and O- 
range-Peel; ſtir it well together, cover it up, and 
when tis cold let it ſtand five days, ſtirring it up 
once or twice a day; then paſs it thro a hair Siev 
and with a Spoon preſs it as dry as you can, an 
put up in a Runlet fit for it, and put to it the 
inds of the other ten Oranges cut as thin as the 
firſt; then make a 2 the Juice of the twen- 
ty Oranges, with a pound of white Sugar. It muſt 
be made the day before you tun it up; ſtir it well 
together, and ſtop it cloſe; let it ſtand two Months 
to clear, then bottle it up; it will keep three Years, 


and is better for keeping. 


re; EO ROY ee 
TY)ULL off the Stalks of the Cherries, and.maſh 

them without breaking theStones; then preſs 
dem hard thro" a hair Bag, and to every gallon 


— — 


pe Fi — 


R 13 —ä— 


The Compleat Houſewife, 213 
of Liquor put two pounds of eight- penny Sugar: 
The Valle Tak be full, and let : work 2 — ak | 
it makes a noiſe in the Veſſel; then ſtop it up 
cloſe fora Month or more, and when tis fine draw 
it into dry Bottles, and put a Lump of Sugar in- 
to every Bottle. If it makes them fly, open them 
all for a Moment and ſtop them up again; it will 


be fit to drink in a quarter of a Year. 


To make Goo eberry Wine. 


OIL eight gallons of Water and one pound 

of Sugar an hour, ſcum it well and let it 
ſtand till tis cold; then to every quart of that 
Water allow three pound of Gooſeberries, firſt 


beaten or bruiſed very well, let it ſtand twenty- © 


four hours; then ſtrain it out, and to every gallon 
of this Liquor put three pounds of ſeven-penny 
Sugar; let it ſtand in the Fat twelve hours; then 
take the thick Scnm off, and put the clear into a 
Veſſel fit for it, and let it ftand a Month; then 
draw it off, and rinſe the Veſſel with fome of 
the Liquor, and put it in again, and let it ſtand 

four Months, and bottle it. Ne 


: To make Frontiniac Vine. 


N ſix gallons of Water and twelve pounds 
of white Sugar, and ſix pounds of Raiſins of 
the Sun cut ſinall ; boil theſe together an hour; 
then take of the Flowers of Elder, when they are 
falling and will ſhake off, the quantity of half a 

peck ; put them in the Liquor when tis almoſt 
cold, the next day put in ſix Nur of Syrupof 
Lemons, and four ſpoonfuls of Ale-yeaſt, and two 
days after put it in a Veſſel that is fit for it, and 
when it has ſtood two Months bottle it off. 
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To make Oder. mo 


PULL your Fruit before tis too ripe, and let it 
lie but one or two days to have one good 
Sweat; your Apples muſt be Pippins, Pearmains, 
or Harveys,” (if you mix Winter and Summer 
Fruit together tis never good) grind your Apples 
and preſs it, and when your Fruit is all preſs'd, 
put it immediately into a Hogſhead where it may 
have ſome room to work; but no vent, but a 
little hole near the Hoops, but cloſe bung'd; put 
three or four pounds of Raiſins into aHogſhead and 


two pound of Sugar, it will make it work better 


often racking it off is the beſt way to fine it, anc 
always rack it into ſinall Veſſels, keeping them 
cloſe: bung d, and only a ſinall Vent-hole , if it 


| ſhould work after racking, put into your Veſſel 


ſome Raiſins for it to feed on, and bottle it in March. 


Jo make the fine Clary Wine. 


O 10 gallons of Water put 25 pounds of Sugar, 
- and the whites of 12 Eggs well beaten; ſet 
it over the fire and let it boil gently near an hour, 
ſcum it clean and put it in a Tub, and when tis 
near cold, then put into the Veſſel you keep it in 
about half a Strike of Clary in the Bloſſom, ſtript 
from the Stalks, Flowers and little Leaves toges 
ther, and a pint of new Ale-yeaſt; then put in 


the Liquor and ſtir it two or three times a da 


for three days; when it has done working ſtop it 


up, and bottle it at three or four Months old if 


tis clear. 

Ka Jo make Currant Wie, 3 

FA ATHER your Currants full ripe, ſtrip em and 
G bruiſe em in à Mortar, and to every gallon 


of the Pulp put two quarts of Water, firſt — 


* 
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and cold; you may put in ſome Raſps if you 
pleaſe; let it ſtand in a Tub 24 hours to ferment ; 
then let it run thro' a hair Sieve. Let no Hand 
touch it, let it take its time to run; and to every 
gallon of this Liquor put two pounds and a half 
of white Sugar, ftir it well and put it in your 
Veſſel, and to every ſix gallons put in a quart of 
the beſt rectiſied Spirit of Wine, let it ſt and ſit 
Weeks and bottle it; if tis not very fine, empty 
it into other Bottles, or at firſt draw it into large 
Bottles, and then after it has ſtood a Fortnight, 
rack it off into ſmaller. 


a To make Elder-flower N ine. 


AK E two large handfuls of dried Elder- 
| flowers, and ten gallons. of Spring-water, 
boil the Water and pour 1t ſcalding hot upon the 
Flowers; the next day put to every gallon of 
Water five pounds of Malaga Raiſins, the Stalks 
being firſt pick d off, but not waſh'd ; chop them 
groſſy witha Chopping- Knife; then put them in- 
23 boiFd Water, and ſtir the Water, Raiſins, 
and Flowers well together, and ſo do twice a day 
for twelve days; then preſs out the Juice clear 
as long as you can get any Liquor out; then put 
it in your Barrel fit for it, and ftop it up two or 
three days till it works, and in a few days ſtop it 
upcloſe, and let it ftand two or three Months till 
tis clear, then bottle it. yy Hy 


To make Elder Wine. 

* AKE Spring-water and let it boil half an hour; 
then meafure five gallons and let it ſtand to 
cool; then have in readineſs 20 pounds of Raiſins 
of the Sun well pick d and rubb'd in a Cloth. am 
hack them ſo as to cut them but not too ſinall; 
then put them in, the Water being cold, and let 
them ſtand nine days, ſtirring them two or three 

ä 14 times 
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times a day; then have ready fix pints of Juice 
of Elder-berries full ripe, which muſt be infuſed in 
boiling Water, or baked three hours; then ſtrain 
out the Raiſins, and when the Elder Liquor 1s cold 
mix that with itz but *tis beſt to boil up the Juice 
toaSyrup,a pound of Sugar to every pint of Juice, 
boil and ſcum'it, and when cold mix it with your 
Raiſin Liquor, and three or four ſpoonfuls of good 
Ale-yeaſt; ſtir it well together, then tun it up in 
a Veſſel fit for it; let it ſtand in a warm place to 
work, and in your Cellar five or ſix Months, 


To make Gooſeberry Wine. 


AKE 24 quarts of Gooſeberries full ripe, and 
1 12 quarts of Water after it has been boiled 
two hours; pick and bruiſe your Gooſeberries one 
by one in a Platter with a Rolling- pin as little as 
ou can, ſo they be all bruiſed ; then put the 
Water when tis cold on your maſh'd Gooſeberries, 
and let them ſtand together 12 hours, and when 
you drain it off be ſure to take none but the clear; 
then meaſure the Liquor, and to every quart of 
that Liquor put three quarters of a pound of fine 
Sugar, the one half Loaf-Sugar; let it ſtand to 
diflolve ſix or eight hours, ſtirring it two or three 
times; then = it in your Vetlels with two or 
three ſpoonfuls of the beſt new Yeaſt, ſtop it eaſy 
at firſt that it may work if it will; and when you 
ſee it has done working, or will not work, ſtop it 
cloſe, and bottle it in froſty Weather, | 


Maonntain Mine. | 
Plex out the big Stalks of 2 Malaga Raiſins 
then chop them very ſmall, five pound to every 
gallon of eold Spring · water; let them ſteep a Forts 
night or more, ſqueeze out the Liquor and barrel 
it ma Vellel fit for it; firſt fume the Veſſel with 
Brinuſione, don't Kop it up tall the hiſſing is over. 
11 N | Lemons 
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Lemon-wine, or what may paſs for Ci- 
tron-water, | 


"PALE 2 quarts of Brandy and one quart of 
A Spring-water, half a pound of double-refin'd 
Sugar, and the Rinds of 16 Lemons; put them to- 

er in an earthen Pot, and pour into it 12 ſpoon- 
fuls of Milk boiling hot, ſtir it together and let it. 
ſtand 3 days; then take off the top and paſs the 
other 2 or 3 times thro' a Jelly- bag, bottle it. Tis 
fit to drink, or will keep a Year or two. 


To make ſtrong Beer. 


189 a Barrel of Beer take 9 Buſhels of Malt and 
half a Buſhelof Wheat juſt crackt in the Mill, 
and ſome of the Flour ſifted out of it; when your 
Water is ſcalding hot, put it in your Maſhing- 
fat; there let it ſtand till you can ſee your Face 
in it; then put your Malt upon it, then put your 
Wheat upon that, and do not ſtir it; let it ſtand 2 
hours and half, then let it run into a Tub that has 
2 pounds of Hops in it, and a handful of Roſemary- 
flowers, and when tis all run put it in your Cop- 
per and boil it 2 hours; then ſtrain it off, ſetting; 
it a cooling very thin, and ſet it a working very 
cool; clear it very well before you put it a work- 
Ing; put alittle Yeaſt to it: when the Yeaſt begins 
to fall, put it into your Veſſel, and when it has 
done working in the Veſſel put in a pint of whole 
Wheat, and fix Eggs; then ſtop it up, let it 
Rand a Year, and then bottle it. Then maſh a» 
gain, ſtir the Malt very well in, and let it ſtand 
two hours, and let that run, and maſh again and 
ſtir it as before; be ſure You cover your Maſhing- 
fat well up, mix the firſt and ' ſecond Running 


together, it will make good Houſhold-beer, 7 
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- ounce; then put in Citron-peel, Piony-ſeeds, and 


To male Elder-Ale. | 


AKE ten Buſhels of Malt to a Hogſhead, 
then put two Buſhels of Elder-berries pickt 
from the Stalks into a Pot or earthen Pan, and ſet 
it in a Pot of boiling Water till the Berries ſwell, 
then ſtrain it out and put the Juice into the Guile- 
fat, and beat it often in, and ſo order it as the 


common way of brewing. 


Ge- 


All ſorts of Cordial Waters. 


The great Palſey-water. 


AKEof Sage, Roſemary, and Betony-flowers, 


4 of each half a handful, Borage and Buglos- 
flowers, of each a handful, of Lilly of the Val- 


ley and Cowſlip- flowers, of each 4 or 5 handfuls; 
Keep theſe in the beſt Spirit of Sack, every thing in 
their ſeaſon till all is in; then put to them Balm, 
Spike-flowers, Mother-wort, Bay-Leaves, Leaves 
of Orange-Tree, with the Flowers, of each one 


Cinnamon, of each half an ounce; Nutmegs, 
Cardamums, Mace, Cubebs, yellow Sanders, of each 


half an ounce, Lignum Aloes one Dram, make all 


theſe into Powder; then add Jujubes, the Stones 
taken out and cut in pieces, half a pound; then 
add Pearl prepar d, Smaragdes, Muſk and Saffron, 
of each ten grains; Ambergreaſe one ſcruple, red 


| Roſes dri d one ounce; as many Lavender- flow 


ers ſtript from their ſtalks as will fill a Gallon glaſs; 


 Reepall theſe a Month and diſtil them in a Lim» 
beck very carefully; after tis ſtilld hang a Bag in 
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it with theſe Ingredients mt, Pearl prepar'd, Sma 
ragdes, Muſk and Saftron, of each ten Grains, 
Ambergreaſe one ſcruple, red Roſes dri'd, red and 
llow Sanders, of each an ounce; hang them in 
a white Sarſenet-bag in the Water, ſtop it cloſe. 
The Virtues of this Water: Tis of excellent uſe 
in all 3 1 of Heart _ De- 
pirits; it reſtores Speech in Apoplexies 
ant Palſies, it helps all Pains in the Joints, coming 
of Cold or Bruiſes, bathing the Place outwardly, 
and dipping Cloths and laying on it it ſtrengthens 
and comforts all vital and animal Spirits, and clea- 
reth the external Senſes, ſtrengthning the Memo- 
ry, reſtoreth loſt Appetite, helpeth all Weakneſs 
of the Stomach. Both taken inwardly and bathed 
outwardly, it taketh away Giddineſs of the Head, 
and helpeth Hearing, it makes a pleaſant Breath, 
it helpeth all cold Diſpcſitions of the Liver, and 
beginning of Dropſies; none can ſufficiently ex- 
preſs the Virtues of this Water: When tis taken in- 
 wardly, drop 10 or 12 drops on a lumpof Sugar, or a 
bit of Br or in a diſh of Tea: But in a Fit of 
thePalſeygiveſomuch everyhour to reſtore ſpeech, 
add to the reft of the Flowers ſingle Wall- flow 
and the Roots and Flowers of ſingle Pionies and 
Miſletoe of the Oak, of each a good handful. 


The Lady Hewet's Vater. 
'T AKE red Sage, Betony, Spearmint, unſtt 5 
1 Hyſdp, Setwell, Thyme, Balm, Pennyroyal, 
Celandine, Water-creſles, Hearts-eaſe, Lavender, 
Angelica, Germander, Calemint, Tameriſk, Colts» 
foot, Avens, Valerian, Saxafrage, Pimpernel, Ver- 
vin, Parſley, Roſemary, Savory, Scabious, Agri- 
mony, Mother-thyme, wild Marjoram, Roman» 
wormwood, Carduus Benedictus, Pellitory of the 
Wall, Field Daiſies, Flowers and Leaves, of 4 
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of theſe Herbs take a handful after they are pick'd 
and waſh'd; cf Rue, Yarrow, Comfry, Plantain, 
Camomil, Maiden-hair, Sweet-marjoram, Dragons, 
of each of theſe a handful before they are waſh'd 
or pick'd; red Roſe-Leaves and Cowllip-flowers, 
of each half a peck, Roſemary-flowers a quarter 
ef a peck, Hartſhorn 2 ounces, Juniper-berries x 
Dram, China- roots one ounce, Comfrey-roots ſli- 
ced, Anniſeeds, Fennel - ſeeds, Carraway-ſeeds, 
Nutmegs, Ginger, Cinnamon, Pepper, Spikenard, 
Parſley-ſeed, Cloves and Mace, Aromaticum roſa- 
rum, 3 Drams, Saxafrage ſliced half an ounce, E- 
lecampane- roots, Melilot- flowers, Calamus Aro- 
maticus, Cardamums, Lignum Aloes, Rhubarb 
ſliced thin, Galengal, Veronica, Lodericum, Cu- 
bebs Grains, of each of theſe 2 Drams; the Cordi- 
als, Bezoar 30 grains, Muſk 24 grains, Amber- 
greaſe 20 grains, Flour of Coral 2 Drams, Flour 
of Amber 1 Dram, Flour of Pearl 2 Drams, Gold 
4 Leaves, Saftron in a little Bag 2 Drams, white 
Sugarcandy one pound: waſh the Herbs and ſwing 
them in a Cloth till they are dry, then cut them 
and put them into an earthen Pot, and in the 
midſt of the Herbs put the Seeds, Spices and Drugs, 
being bruiſed; then put thereto ſuch a quantity 
of Sherry-Sack as will cover them; ſo let them 
ſteep twenty-four hours, then diſtil it in an Alem- 
bick, and make two Diſtillings of it; from each 
uf which draw 3 pints of Water, mix it all to- 
er and put it into quart Bottles, and divide 
the Cordials into 3 parts, and — into each Bots 
tle of Water a like quantity; ſhake it often toge- 
ther at the firſt, the longer you keep it the bet 
ter it will be. There never was a better Cordial 
in Caſes of the greateſt Illneſs, 2 or 3 ſpoonfuls 
almoſt revive from Dea tig. | 


rr 


a + E. oy 4 oy * ws Ws. = 9% * ” 4 
— tug. 7 - Sree. lv. 8 
— —ñẽäæPH 4 —— — me A oo WV — — — = "6 Yar © r= Apt —__—_— 0: ra) N 1 fy N 
i — ' p —  - wore — a5 — — —-— - — — 7 Ay. 
— * — * — — Mm p 4 2 \ 4 4 — — — E a 7 4 2 = a 4 — 
7 4 — 2 FA . o o * _— — — * ts FRI * 0 0 - 5 8 . 
oy ® - - — - 
1 a 
- 
: 


E 


— 
— — — 


. c 


2 
* r 
& A 
E — 
— = —— — OI I — a 
<> —__— p — — — des 
— — 
- . 


4 * 
- — - 
o 
Tiy 
* 


The je Cone Houſe wiſe, 2 21 


The Lady Allen s Water. 


TAKE of Balm, Roſemary, Sage, Carduns, 
Wormwood, Dragons, Scord ium, Mugwort, 
Scabious, Tormentil- roots and Leaves, and Ange- 
lica-roots andLeaves,Marigold-flowers andLeaves, 
Betony-flowers and Leaves, Centaury-tops, Pim- 
pernel, - Wood-ſorrel or other Sorrel, Rue, * 
mony, Roſa-ſolis, of every one of theſe ha 

pound; Liquoriſh 4 ounces, Elecampane-roots 2 
ounces; waſh the Herbs, ſhake and dry them'in a 
Cloth, then ſhred them and flice the Roots, and 
put all into 3 Gallons of the beſt White-wine, | 
and let them ſtand cloſe covered 2 Days and 2 
Nights, ftirring them Morning and Evening; 
then take out ſome of the Herbs, lightly ſqueez- 
ing them with your hands, an? fill a Still full, let 
them ftill 12 hours in a cold Still with a reaſonable 
quick Fire: then put the reſt of the Herbs and the 
Wine in an Alembick, and diſtil them till all the 
Strength is out of the Herbs and Wine; mix all 
the Water in both Stills together, ſweeten ſome, 
but not all, for Caſes of great Illneſs warm ſome 
of that unſweeten'd bl Warm, and put in it a 
little Syrup of Gilliflowers, and go to cove- 


7 


ring warm. I his 1 is a "ry W Water. 


 Plague-W ater. 


T AKE Roſa- Solis, Agrimony, Betony, Sca- 
bious, 2 ury-tops, Scordium, Balm, 
Rue, Wormwood, Mugwort, Celandine, Roſe- 
| „ Marigold-Leaves, brown Sage, Burnet, 
Carduus and n of each a large handful; 
and Angelica- roots, wp Tormentil- 
roots, Elecampane-roots uoriſh of each 
one ounce; cut the Herbs and ſlice the Romy 


6. - 
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and put them all into an earthen Pot, and put to 
them a gallon of White-wine and a quart of Bran- 
dy and let them ſteep 2 days cloſe cover'd; then 
diſtil it in an ordinary Still with a gentle Fire: 
Jou may ſweeten it, but not much. 2 2 


Dr. Stevens's Water. 


FAKE a gallon of the beſt Gaſcoigne Wine or 
I Sack; then take of Ginger, Galengal, Cin- 
namon, Nutmegs, Cloves, Mace, Anniſeeds, Car- 
raway-ſeeds, Coriander-ſeeds, of every of theſe 
one Dram; then take Sage, Mint, red Roſe-leaves, 
Thyme, Pellitory of the Wall, Pot-Marjoratn, 
Roſemary, Pennyroyal, wild Thyme, common 
Lavender, of each of theſe one handful; bruiſe 
the Spice and Seeds, and ſtamp the Herbs and put 
them all into the Wine, and let it ſtand cloſè co- 
vered twelve hours, ſtirring it often; then Still 
it in an Alembick, and mix it as you pleaſe, 


Jo make Aqua mirabilis. 


A KE Cubebs, Cardamums, Galengal, Cloves, 

Mace, Nutmegs, Cinnamon, of each two 
Drams bruiſed ſinall; then take of the Juice of 
Celandine one pint, the Juice of Spearmint half 
a pint, the Juice of Balm half a pint, Melilot- 
flowers, Cowſlip-flowers, Roſemary-flowers, Bo- 
7 and Buglos- flowers, and Marygold-flowers, 
of each three Drams; Fennel-ſeed, Coriander- 
ſeed and Carraway- ſeed, of each two Drams, two 
quarts of the beſt Sack, one quart of White- wine, 
one pint of Brandy, one pint of the ſtrongeſt 
Angelica-water, and one pint of red Roſe- wat 
bruiſe the Spices and Seeds, and fteep them with 
the Herbs, Flowers, Juices, Waters, Sack, White“ 
wine and Brandy all Night; in the * 
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| Nil it in a common Still, paſted up; from this 
quantity draw off a Gallon at leaſt, ſweeten it to 
the Taſte with Sugarcandy, bottle it up and keep 
it in Sand, or very cool, | 4 


A Tinddare of Ambergreaſe. © 


AKE Ambergreaſe and Muſk of each one 
ounce, and put to them a quarter of a pint 
of Spirit of Wine, ſtop it clofe, tie it down with | 
Leather, and ſet it in Horſe-dung 10 or 12 days, | 


To make Orange or Lemon-water. 


19 one hundred Oranges or Lemons, yon muſt 
have 3 gallons of Brandy and 2- quarts of 
Sack. | Pare off the outer Rinds very thin, and 
them in the Brandy oue Night; the next 

day diſtil them in a cold Still, a gallon with the 
proportion of Peels is enough for one Still, and 
of that you may draw off between 3 and 4 quarts; 
draw it off till you taſte it begin to be ſowriſhz 
ſweeten it to your Taſte with double-refin'd Su- 
gar, mix firſt, fecond, and third Running toge- 
ther; if tis Lemon- water it ſhould be perfum d; 
put two grains of Ambergreaſe and one of Muſk 

ound fine, tie it in a Rag and let it hang 5 or 6 
2 in a Bottle, and then put it in another, and 
fo for a great many if you pleaſe, or elſe you may 
put 3 or 4 Drops of Tincture of Ambergreaſe in | 
it; cork it very well; the Orange is an excel- | 
lent Water for the Stomach,” and the Lemon is a | 
fine entertaining Water. | 


Hing Charles IPs Surfeit-water, 
TAN a gallon of the beſt Aqua- vitæ, and 
1 ; 


quart of Brandy, and a quart of Anniſe- 
ſeed- Mater, a pint of Poppy-water, and u pint of 
* Damalk 
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Damaſk Roſe - water; pot theſe in a large glaſs Jar, 
and put to it a pound of fine powder'd Sugar, a 
pound and half of Raiſins ſtoned, a quarter of a 


Pound of Dates ſtoned and fliced, 1 ounce of Cin- 


namon bruiſed; Cloves 1 ounce, 4 Nutmegs bruiſ- 
ed, 1 ſtick of Liquoriſh fcrap'd and flic'd, let all 


theſe ſtand nine days cloſe cover'd, ſtirring it 3 


or 4 times a day; then add to it three pounds of 


freſh Poppies, cr 3 handfuls of dried Poppies, a 


Sprig of Angelica, 2 or 3 of Balm; fo let it ſtand 


a Week longer, then ſtrain it out and bottle it, 


The Walnut-water. 


- - AK Ea peck of Walnuts in Fuly and beat them 


e then put to em 2 quarts of Clove 
Gilliflowers, 2 quarts of Poppy-flowers, 2 quarts 


of Cowſlip-flowers dried, 2 quarts of Marigold- 


flowers, 2 quarts of Sage- flowers, 2 quarts of Bo- 
rage flowers; then put to them 2 ounces of Mace 
beaten, 2 ounces of Nutmegs bruiſed, and 1 ounce 
of Cinnamon bruiſed; ſteep all theſe in a Pot 
with a gallon of Brandy, and two gallons of the 

1 Beer; let it ſtand 24 hours, and ſtill it off. 


. Jo make Orange. flower Brandy. 


ARE a gallon of French Brandy, and put it 


| in a Bottle that will hold it, then boil a pound 
of Orange-flowers a little while, and put them to 


the Brandy, ſave the Water, and with that make 


a Syrup to ſweeten it. | 


A Cordial-water that may be made in 


ARE 3 quarts of Brandy, or Sack, put 2 
. handfuls of 1 aud two handfuls of 


Balm to it chopt pretty I ounce of Cloves, 2 


_ -- 
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bunces of Nutmegs, 3 ounces of Cinnamon; beat 
all the Spices groſly, and ſteep them with the Herbs 
in'the Wine, then put it in aStill paſted up cloſe, 
ſave near a quart of the firſt Running, and ſo of the 
ſecond, and of the third; when tis diſtill d mix it 
all together, and diſſolve about a pound of double - 
refin d Sugar in it, and when tis ſettled bottle it up. 


The Golden C urdial, 


TAKE 2 gallons of Brandy, 2 drams and a 
half of double-perfum'd Alkermes, a quarter 
of a dram of Oil of Cloves, 1 ounce of Spirit of 
Saffron, 3 pound of double-refin'd Sugar powder'd, 
a Book of Leaf Gold. Firſt put your Brandy into 
a large new Bottle, then put three or four ſpoon- 
fuls of Brandy in a China Cup, mix your Alker- 
mes in it, then put in your Oil of Cloves and mix 
that, and do the like to the Spirit of Saffron, then 
pour all into your Bottle of Brandy, then put in 
your Sugar and cork your Bottle, and tye it down 
cloſe; ſhake it well together, and ſo do every day 
for two or three days, and let it ſtand about a Fort- 
night; you muſt ſet the Bottle ſo that when tis 
rack'd off into other Bottles it muſt only be 
gently tilted; put into every Bottle two Leaves 
of Gold cut ſmall; you may put one or two 
quarts to the Dregs, and it will be good, tho” 
not ſo good as the firſt. ** 


The Fever Vater. 


_— 1 


TM of Virginia Snakę· roots ſix aunces, Car- 
duus-ſeeds four ounces, and Marigold-flow- 
ers four ounces, twenty Green Walnuts, Carduus 
Water ſtill'd two quarts, as much hot Poppy-wa- 
ter, two ounces. of Hartſhorn; 1lice the Walnuts 
and ſteep all in the Waters a Fortnight; then add 
CONE | to 
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to it an ounce of London Treacle, and diftill it all 
in an Alembick paſted up; three Drops of Spirit 
of Amber in three ſpoonfuls of this Water will 
deliver a Woman of a dead Child, | 


Io make the beſt Liquid Laudanum. 


© goo a quart of Sack and half a pint of Spi- 

rit of Wine, and four ounces of Opium, 
two ounces of Saffron; ſlice the Opium, and pull 
the Saffron, and put it in a Bottle with the Sack, 
and Spirit of Wine, and one-ounce of Salt of Tars 
tar, and of Cinnamon, Cloves and Mace, of each 
adram: cork and tye down the Bottle, and ſet it 
in theSun or by theFire twenty days, pour it off 
the Dregs, and tis fit to uſe, ten, fifteen, twenty, 

or twenty five Drops. | 


1: fine Cordial Water. 


EAT two pound of double-refin'd Sugar very 
well, and put to it a gallon of the beſt Bran- 
dy, ſtirring it a good while all one Way; then 
put Confection of Alkermes one dram, Oil of Cloves 
one dram, Spirit of Saffron one ounce, then ftir 
it one Way for a quarter of an hour, then add 
three Sheets of Leaf Gold and bottle it up, it will 
keep as long as you pleaſe. 


Jo make Spirit of Carraways. 
"JAKE of Carraway Comfits two pounds, put 
=. them into a glaſs Bottle with a wide Mouth, 

put upon the r of Wine as much as 
Will cover them, one dram of Ambergreaſe rubb'd 
to powder, with as much fine Sugar, and tyed up 
in a Rag and hang it in the * and let this 
anch three Months cloſe ſtopt, then pour off the 
m «iv 4s ec - © «& /, gs * ef £4 | Spirit 


oo” 


4 The Compleat Houſewife. 227 


Spirit clear from the Seeds; take a little of this 
dropt in Beer or Ale for Wind or Pain in the 
Bowels. 

Jo eure Spleen or Vapours. 


T AKE an ounce of the filings of Steel, two 
1 drams of Gentian ſliced, half an ounce of 
Carduns ſeeds bruifed, half a handful of Centaury 
tops; infuſe all theſe in a quart of White-wine 4 
Days, and drink four ſpoonfuls of the clear every 
Morning, faſting two Hours after it, and walking 
about; if it binds too much, take once or twice a 
Week ſome little purging thing to carry it off. 


Hyſterical Water. 


"*® AKE Zedoary, roots of Lovage, Seeds of 

wild Parſnips, of each 2 ounces, roots of ſin- 
gle Piony 4 ounces, of Mifleto of the Oak 3 
ounces, Myrrh a quarter of an ounce, Caſtor half 
an ounce, Beat all theſe together, and add to 
them a quarter, of a pound © dried Millipedes, 
pour on theſe 3 quarts of Mugwort-water, and 2 


quarts of Brandy. Let them ſtand in a cloſe Veſ- 


ſel 8 days, then diſtil it in a cold Still paſted up; 


you may draw off 9 pints of Water, ſweeten it to 


our taſte and mix all fogether : This is an excel- 


ent Water to prevent Fits, or to be taken in Faint- 


„„. 
A Stone Water M1810 


AK E Beans in Pod, and cut them in ſmall 

pieces, fill good part of an ordinary Still 

with them, and put to them two good handfuls 

of Narrow, and diſtil them together in à cold 

Still ; let the Party drink a Glaſs when in Pain, 
43s 
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and at the Changes of the Moon. 
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To make Poppy Brandy. 


AKE fix quarts of the beſt and freſheſt Pop- 
pies, and cut off the black ends of them, 
and put them in a glaſs Jar that will hold two 


gallons, and preſs them in it; then pour over it 


a gallon of Brandy, ftop the glaſs very well, and 
ſet it in the Sun for a Week or more ; then ſqueeze 
out the Poppies with your Hand and ſweeten it 
to your Taſte with double-reftin'd Sugar, and put 
to 1t an ounce and half of Alkermes perfumed, 


mix it well together and bottle it up. This is 


in imitation of red Rofa-Solis. 
To make Cherry Brandy. 


O every four quarts of Brandy, put 4 unds 
of red Cherries, two pounds of Black, and 


one quart of Raſpberries, a few Cloves, a ſtick of 
Cinnamon, and a bit of Orange-peel;, let theſe 
ſtand a Month cloſe ftopp'd, then bottle it off, 
put a lump of Sugar into every bottle, 


To make Citron Water. 


1 a gallon of Brandy take ten Citrons, pare 


the outſide Kinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all to maſn in a Mortar; then put it 
into the Brandy, ſtop it cloſe, and let it ſtand nine 
days; then diſtil it, then take the Rinds that are 


dry and beat them to Powder, and infuſe them nine 


days in the Spirit, and diſtil it over again; ſweeten 
it to your Taſte with double-refin'd Sugar, let it 
ſtand in a large Jug for three Weeks; then rack it 
off into Bottles. This is the true Barbadoes Re- 


Leipt for Citron Water. 31 % Un 
„ 1 Stitch 
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OO Stitch Mater. 


AKE a gallon of new Ale Wort, and put to 
1 it as much Stone-horſe dung from the Horſe 
as will make it pretty thick, add to this a pound 
of London Treacle, two pennyworth of Ginger 
l iced, and ſix pennyworth of Saffron; mix theſe 
together, and diſtill it off in a. cold Still, Take 
three or four ſpoonfuls at a time. 


To make Carraway Brandy. 


TEEP one ounce of Carraway Seeds, and fix 
ounces of Sugar in a quart of Brandy, let it 
Dp mine days, and clear it off, tis a good Cor» 


The Saffron Curdial. 


ILL a large Still with Marigold Flowers, and 
ſtrew on it an ounce of Caſe Nutmegs, that 


is, the Nutmegs that have the Mace on them; 


beat them y, and take an ounce of the beſt 
Engliſh Saffron, pull it, and mix it with the 
Flowers; then take three pints of Muſcadine or 
Tent, or Malaga Sack, af with a ſprig of Roſe- 
a__ daſh it on the Flowers; then diſtil it o 

with a flow fire, and let it drop on white Sugar- 
candy; draw it off till it begins to grow ſowre, 
ſave a pint of the firſt running to mix with other 


Waters on an extraordinary occaſion; mix the 


reſt together to drink by it ſelf. This Cordial is 
excellent in Faintings, and for the Small-pox or 
Ague; take five or ſix ſpoonfuls at a time. 


Q 3 "1 # "Tho 
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| The-fne Clary Water. 


FAKE a quart of ES" put ĩt 
in an earthen Jug, and fill it with two or 

three quarts of Clary-flowers freſh gathered; let 
it infuſe an hour over the fire in a Kettle of 
Water; then take out the Flowers, and put in as 
many freſh Flowers; and ſo do for fix or ſeven 
times together: Then add to that Water two 
quarts of the beſt Sack, and a gallon. of freſh 
Flowers, and two pounds of white Sugar-candy 
beaten ſinall; and diſtil all off in a cold Still: 
Mix all the Water together when tis ſtill'd, and 
ſweeten it to your Taſte with the fineſt Sugar. 
This is a very wholſome Water, and the fine en- 


tertaining Water. Cork the Bottles well, and 
keep it cool. 


To make Spirit of Saffron. 


P four drams of the beſt Saffron; open 
it, and pull it aſunder, and put it in a quart 
Bottle, and pour on it a pint of the ordinary Spi- 
rit of Wine, that of twelve-pence a quart, and 
add to it half a pound of whiteSugar-candy beaten 
ſmall; ſtop it cloſe with a Cork, and a Bladder 
tied over it; ſet it in the Sun, and ſhake it twice 
A GY; till the Candy is diſſolved, and the Spirit 
is of a deep Orange colour; let it ſtand two days 
longer to ſettle, and clear it off into another Bot- 
tle, and keep it for uſe. A ſimall ſpoonful for a 
Child; a large one for a Man or Woman. *Tis 
excellent in any peſtilential Diſeaſe: *Tis good 
againſt Colds, or the conſumptive Cough. 


Black 
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Black Cherry Water for Children. 


AKE fix pounds of black Cherries, and bruiſe 

them ſinall; then put to them the tops of 
Roſemary, Sweet-marjoràm, Spearmint, Angelica, 
Balm, Marigold-flowers, of each a handful; dried 
Violets one ounce; Antiifeeds and ſweet Fennel 
ſeeds, of each half an ounce bruiſed. Cut the Herbs 
ſmall, and mix all together, and diſtil them off in 


a cold Still. This Water is excellent for Children, 
giving them two or three ſpoonfuls at a time. 


od oa make Gripe Water. 


TN two dozen bunches of Pennyroyal, ſhred 
groſly; then take Coriander-ſeeds, Anni- 
ſeeds, ſweet Fennel: ſeed, Carraway- ſeeds; bruiſe 
them all, and put them to the Herbs in an earthen 


Pot; mix them together, and ſprinkle on them 
4 quart of Brandy; let them ſtand all night; the 


next day diſtil it off, and take ſix, ſeven, or eight 


ſpoonfuls of this Water, ſweeter'd with Syrup of 


Gilliflowers. Drink it warm, and go to bed; co- 
ver very warm, to ſweat if you can; and drink 
ſome of it as long as the Gripes continue. 


JT make the Dropſy Mater. 


18 a buſhel of pick d Elderberries, put 
them in a large Tub; put in as much Wa- 
ter or ſtrong Beer as will cover them, and put in 
a quart of Ale-yeaſt, and a piece of Leaven as big 
as a penny Loaf; break it to pieces, and ſtir it to- 


gether once or twice a day, for eight days together; 


then put them in a Pot, and diſtil it off in an A- 
lembick: Draw off a gallon of Water from this 


quantity, It muſt be drank th-ee times a day; in 


the 
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the Morning faſting, before Dinner, and laſt at 
Night; till you have drank up the quantity. 


Lilly of the Valley Water. 


TAKE the Flowers of Lilly of the Valley, and 
diſtil them in Sack, and drink a ſpoonful or 
two, as there is occaſion. It reſtores Speech to 
thoſe who have the dumb Palſey, or Apoplexy : 
It is good againft the Gout; it comforts the Heart, 
and ſtrengthens the Memory ; it helps the Inflam- 
mations of the Eyes, being dropt into them; and 
the Flowers put into a Glaſs cloſe ſtopt, and ſet 
into a Hill of Ants for a Month; then take it out, 
and you will find a Liquor that comes from the 
Flowers, which keep in a Vial; it eaſeth the 
Pains of the Gout, the place affected being anoint- 
ed therewith. Fs 


To make Vertigo Water, 


AK E the Leaves of red Sage, Cinquefoil, 
| Sandine and Wood Betony, of each a good 
handful, boil them in a gallon of Spring-water, 
till it comes to a quart ; when tis cold, put into 
it a pennyworth of Roch-Allum, then bottle it 
up. When you uſe it, put a little of it in a 
Spoon, or in the Palm of your Hand, and ſhuffit 
up. Go not into the Air preſently ; it muſt be 


made between the firſt and tenth of May. 


Dr. Burgeſs's Antidote againſt the 
„ 


bo 2 AKE three pints of Muſcadine, and boil therein 
4 one handful of Sage, as much Rue, Angelica- 
roots one ounce, Zedoary-roots one ounce, Virginia 
Snake-reqt half an-ounce, Saffron twenty pany 
8 N | 2 * 82 et 
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Let all theſe boil till a pint be conſumed; then 
ſtrain it, and ſet it over the Fire again, and put 
therein two penny- worth of long Pepper, half an 
ounce of Ginger, as much Nutmegs. Beat all the 
Spices, and let them boil together a little, and put 


thereto a quarter of an ounce of Mithridate, and 


as much YVemce-Treacle, and a quarter of a pint of 
the beſt Angelica-water: Take it warm both Morn- 
ing and Evening, two ſpoonfuls if already in- 
fected; if not infected, one ſpoonful is enough - 
for a day. Half a ſpoonful in the Morning, and 
as much at Night. This had great Succeſs, under 
God, in the Plague; tis good likewiſe againſt the 
Small-Pox, or any other peſtilential Diſeaſe. 
The Lady Onſlow' Water for the Stone. 
'F AKE as much Saxafrage, as being diſtilld 
will yield two quarts of Water; then take a 
peck of Hog's-hawes, and bruiſe them well; then 
take Filipendula and Parſley of each 3 handfuls, 
\ Parſley of Breakſtone and Mother-thyme, of each 
two handfuls; Marſhmallow-roots, Parſley-roots, 
of each one handful; four large HotoradifiErcare 
red Nettle-ſeed and Burdock-ſeed, of each one 
ounce; bruiſe the Seeds, cut the Herbs, and flice 
the Roots, and mix em well together with three 
quarts of White-wine, and as much new Milk from 
the Cow. So diſtil them and the Saxafrage-water 
together in a cold Still, and draw it off as long as 
any Water will come; the Saxafrage muſt be di- 
ſtill'd in May, and the other Water the latter end 
of September or October, when the Hawes are ripe. 
Let the Perſon when the Fit of the Stone cometh, 
take three or four ſpoonfuls of White-wine, and as 
much of this Water mix'd together; if the Diſtem- 
per abate not, take 6 ſpoonfuls of this Water once 
1n2 hours till tis remov'd; you may if you pleaſe, 
ſweeten it with Syrup of Marſnmallows. 
SE EA EN Centaury- 
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Ceniaury- water. 1 
Ak E one pound of Gentian, and ſix pounds 

of green Centaur y, beat the Gentian, and 

ſhred the Centaury, and put them into an earth- 
en Pot, and put to them as much White-wine as 
will cover them, let it ſtand 5 days and diſtil it 
in an ordinary Still. This is an excellent Water. 
Take 3 or 4 ſpoonfuls at a time in a Morning, and 
faſt 2 hours after it, and uſe Exerciſe; like wiſe take 
it at Night an hour or two before you go to Bed. 


-- 


e F * , 8 


Jo make Hiera- picra. 


| AKE a Dram of Hiera-picra, . and a Dram 
| of Cochineal, and two Drams of Anniſeeils, 
beat them all very fine; then put them into a 
Bottle with a pint of the beſt Sack, and a pint of 
Brandy; ſhake them well together 5 or 6 days; 
then let it ſtand to ſettle 12 255 Jo pour it off 
into another Bottle clear from the Dregs, and 
keep it for uſe. Tis very good againſt the Cho- 
lick or Stomach-ach, and removes any thing that 
offends the Stomach; take 4 ſpoonfuls of it faſt- 
ing, and faſt 2 hours after it: You muſt take it 
conftantly three Weeks or a Month, and tis well 


to drink the following Drink after it. 


Take new-lay'd Eggs and break them; ſave the 
Shells, and pull off the Skin that is in the infide; 
dry the Shells and beat em to Powder; ſift them, 
and put ſix ſpoonfuls of this Powder into a quart 
of theſe Waters, half a pint of Fennel-water, half a 
int of Parſley-water, half a pint of Mint-water, 
alf a pint of black Cherry-water. Take a quarter 
of a pint at a time, ſhaking the Glaſs when you 
pour it out, Take this three times a day, at eleven 
| m 
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in the Morning, at Three in the Afternoon, at 
Eight at Night, and you ſhould take it as long as 
you take the Hiera-picra. „ Hain 8 Dies 


Jo make Lime- water. 


AK E a pound of unſſack d Lime, and put it 
into an earthen Jug well glazed; and put to 
it a gallon of Spring- water boiling hot; cover it 
cloſe till *tis cold; then ſcum it clean, and let it 
ſtand two days; then pour it clear oft into Glaſs: 
Bottles, and keep it for uſe. The older the bet- 
ter, the Virtues are as followSs. 


vo, no OF UW Y Vvnuy 


| For a Sore, warm ſome of the Water and waſh 
| the Sore well with it for half an hour; then lay a 
| Plaiſter on the Sore of ſome gentle thing, and 
| lay a Cloth over the Plaiſter four or five Doubles, 
wet with this Water, and as it dries wet it again, 
and it will heal it. J 1811 
5 For a Flux or Looſeneſs, take two ſpoonfuls of 
| it cold in the Morning and two at Night, as you 
to Bed; do this ſeven or eight days together, 
or a Man or Woman, but if for a Child one ſpoon- 
ful at a time is enough, and if very young half a 
ſpoonful at a time. It will keep twenty Years, 
and no one who has not experienced it, knows 
the Virtues of it. SUSBQE © 5 


A Milk-water for a cancerous Breaſt. - / 


T AKE 6 quarts of new. Milk, and four hand» 
1 fuls of Cranes-bill, that ſort of it that has 
little Buds on it, and is long in theStalk, and four 
hundred of Wood- li ce, diſtil this in à cold Still 
with a gentle Fire. Then take one ounce of Crabs- 
Eyes, and half an ounce of white Sugarcandy both 
in fine Powder; mix them together, and = A 


I 4. 
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Dram of the Powder in a quarter of a pint of the 
Milk-water in the Morning, at Twelve at Noon, 
and at Night. Continue taking this three or four 


Months, 
Cock-Water for a Conſumption. 


12 an old red Cock from a Barn- Door, pull 
1 him alive, then kill him and quarter him, and 
with clean Cloths wipe the Blood from him; then 
put the Quarters into a cold Still, and part of a 
Leg of Veal, and put to them two quarts of old 
Malaga Sack, a handful of Thyme, as much ſweet 
Marjoram and Roſemary, two handfuls of Pimper- 
nel, four of Dates ſtoned and ſliced; one pound of 
Currants, as many Raifins of the Sun ſtoned, a 
pound of Sugarcandy finely beaten; when all is in, 
paſte up the Still. Let it ſtand all Night; the next' 
Morning ſtill it, and mix the Water together, 
and {weeten it to your Taſte with white Sugar- 
candy. Drink three or four ſpoonfuls an hour 
yr Dinner and Supper, Diftl this Water in 
y a. ; 


tis an excellent Medicine. . 


Another Water again ft a Conſumption, 


AK E a pound of Currants, and of Hart's- 

Tongue, Liver- wort, and Speed-well, of each 
a large handful; then take a peck of Snails, and 
lay them all Night in Hyſop, the next Morning 
rub and bruiſe them, and diſtil all in a gallon of 
new Milk; ſweeten it with white Sugarcandy, 
and drink of this Water two or three times a day, 
a rus of a pint at a time, It has done great 
g i; | 


2 7 1 
4 Another 


Another Vater againſt M Conſumption. | 


; "JAE E 3 pints of the beſt Canary, and a pint 
2. of Mint-water, 3 ounces of candy d Eringo- 
Roots, 3 ounces of Dates, a quarter of an ounce 
of Mace, 3 ounces of China Roots, 3 ounces of 
Raiſins ſtoned; infuſe theſe 12 hours in an earthen 
Pot cloſe covered over a gentle Fire; when'tis cold 
ſtrain it out, and keep it ina clean Pan, or Glaſs 
Tar for uſe. Then make about a quart of plain 
Tel of Harts-horn, and drink a quarter of a pint 
of this Liquor with a large ſpoonful of Jelly Night 
and Morning for two or three months together. 


 AWeater to ſtrengthen the Sight. 


AK E Roſemary- flowers, Sage, Betony, Rue, 

and Succory, of each one handful; infuſe 

theſe in two quarts of Sack, and diſtil them in an 

Alembick. The Doſe is a ſpoonful in the morn- 
ing faſting, till the Water is done. 


Rue-water good for Fits of the Mother. hy 


AKE of Rue, green Walnuts, of eachapound, 
Figs a pound and half; bruiſe the Rue and 
Walnuts, flice the Figs in thin ſlices and lay them 
between the Rue and Walnuts, and diftil it off; 
bottle it up and keep it for uſe. Take a ſpoonful 


or two when there is any Appearance of a Fit. 
An opening Drink. 


TAK E Pennyroyal, red Sage, Liver-wort, 

Hore-hound, Maiden-hair, Hyſop, of each 
two handfuls, Figs por? apa; Raiſins ſtoned one 
pound, blue Currants half a pound, I 
> EIN . 


and drink Broth in the working. 
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ſeeds, Coriander-ſeeds, of each two ounces ; put 
all theſe in two gallons of Spring-water, and let 
it boil away two or three quarts; then ſtrain it, 
and when tis cold put it in Bottles. Drink half 


_ a pint in a Morning, and as much in the After- 


NOON 3 keep warm and eat little. | 
For 4 Diſtemper got by an ill Husband. 


AKE two pennyworth of Gum-dragon, pick 
and clean it, and put it in an earthenPot, put 
to it as much red Roſe- water as it will drink up; 
ſtir it two or three times a day till tis all diſſolved 
into a Jelly; then put in three grated Nutmegs, 
and donble-refin'd Sugar to your Taſte, finely 
powdered, and a little Cinnamon-water, no more 
than will leave it m a Jelly: Take the quantity 
of a Nutmeg in the Morning faſting, and laſt at 
Night; but firſt prepare the Body for it, by taking 
ſix penny worth of Pulvis Sanctus in Poſſet-druk, 


„„ 


For a Cough ſettled on. a Stomach, | 


AK E half a pound of Figs, as many Raiſins 
J. of the Sun ſtoned, a ſtick of Liquorith ſcrap d 
and ſlicd, a few Anniſèeds, a few ſweet Fennel- 
ſeeds, and ſome Hyſop waſh d. Boil all theſe in 
a quart of Spring- water till it comes to a pint, 
ſtrain it and {weeten it very well with white Su- 
Tlarnine Take two or three ſpoonfuls of it 

Morning and Night, and when you pleaſe. 


; To make Hungary Water, 


ARE four ounces of Roſemary flowery, and 
N a pint of Spirit Wine, infuſe it twelve 
dane, 


.bou:s, and draw it off in a Glaſs Still, 


— — 2 
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I Drinkto preſerve the Lunge. 


Pas £O 


18 three pints of Spring- water, put to it 1 
ounce of flour of Sulphur, and let it boil on 
a ſlow Fire till half is conſumed; then let it ſtand 
to ſettle, and ſtrain it out, and pour it on one 
ounce of Liquoriſh ſcraped, and a Dram of Cori- 
ander-ſeeds, and as many Anniſeeds bruiſed. Let 
it ſtand to ſettle, and drink a quarter of a pint 


Morning and Night. 


An excellent Snail-water. 


. 48 


es. LIE cone 4. £4. 3 


AKE of Comfry and Succory Roots of each 

4 ounces, Liquoriſh 3 ounces, the Leaves of 
Hart's-Tongue, Plantane, Ground-Ivy, red Net- 
tles, Yarrow, Brooklime, Water-creſſes, Dande- 
lion and Agrimony, of each 2 large handfuls: Ga- 
ther theſe Herbs in dry Weather, and do not waſh 
them, but wipe them clean with a Cloth; then 
take 500 of Snails cleanſed from their Shells, but 
not fcoured, and of whites of Eggs beat up to a 
Water one pint, 4 Nutmegs groſly beaten, the 
or Rind of one Lemon and one Orange; 
ruife all the Roots and Herbs, and put them to- 
gether with the other Ingredients in a gallon of 
new Milk, and a pint of Canary; let them ſtand 
cloſe covered 48 hours, and then diſtil them in a 
common Still with a gentle Fire; this quantity will 
fill your Still twice, it will keep a Lear, and 
is beſt when made Spring or Fall, but tis the beſt 
when new; you muſt not cork up the Bottles in 3 
months, but cover them with Paper: it is immedi- 
ately fit for uſe, and when you uſe it, take a quar- 
ter of a pint of this Water, and put to it as much 
Milk warm from the Cow, and drink it in the 

Marning, and at 4 a-Clock in the Afternoon, 8 f 
ba, 2 
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faſt two hours after it. To take Powder of Crabs- 
eyes with it, as much as will he on a Sixpence, 
mightily aſſiſts to ſweeten the Blood. When you 
drink this Water, be very regular in your Diet; 
and eat nothing ſalt or ſowre, - "I 


Eye-water. 


AKE Orrice-root ſliced 2 ounces, white Cop- 
= peras finely beaten one ounce, 15 them in 3 
pints of running Water, ſhake it well 3 or 4 days, 
and then uſe it; if a watry Eye, you may add a 
bit of Bole-Armoniack. | 


To make Briony-water, | 
AKE 12 pounds of Briony-root, pound it to 
| Maſh, then take one quart of the Juice of 
Rue, one quart of the Juice of Mugwort-Leaves, 
of Savin 3 handfuls, ſweet Baſil 2 handfuls, Mo- 
ther of Thyme, Nepp and Pennyroyal of each 3 
handfuls, Dittany of Crete and dry'd Orange-peel 
of each 4 handfuls, Myrrh 2 ounces, Caſtor x 
ounce, both powdered, and likewiſe the Orange- 
peel; diftil this off in an Alembick: firſt cut your 
Herbs and put them in the bottom of your Still, 
then put in your Briony-root, then mix your Pow- 
ders in a Chma daſh with ſome Sack, then pour in 
6 92 of Sack. Cloſe up your Still, and draw 
It Oft. 


5 A Water to take after taking Balſam of 
© el". TILE 


[ HAK E a pint of whites'of Eggs beaten to a 

V | Froth, 5 Nutmegs bruiſed, 2 handfuls of 
> dry'd Spearmint, 2 handfuls of unſet Hyſop; add 
|; to thele'a gallon of new Milk, and diſtil it off in 
1 a cold Still. You may draw off about 3 pints, 
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take 6ſpoonfuls of this Water at a time with $us 
gar-candy in it. | 


Jo make the true Daffy's Elixir. 


TAEE; ounces of Anniſeeds, 3 ounces of 
Fennel-ſeeds, 4 ounces of Parſley-ſeeds, 6 
ounces of Spaniſh Liquoriſh, 5 ounces of Sena, 
one ounce of Rhubarb, 3 ounces of Elecampane, 
7 ounces of Jallap, 21 drams of Saffron, 6 ounces 
of Manna, 2 pounds of Raiſins, a quarter of an 
ounce of Cochineel, 2 gallons of Brandy; ftone 
the Raiſins, ſlice the Roots, bruiſe the Jallap, 
put them all together, keep them clofe covered 
15 days, then ſtrain it out. 154 


s 


For any Manor Beaſt bitten by a mad Dog: 


AKE Sage Leaves and Rue, of each a good 
handful, 2 or 3 heads of Garlick, 4 Penny- 
worth of the beſt Treacle, a handful of the ſmall- 
eſt ſhavings of Tin or Pewter, boil all theſe in a 
quart of ſtrong Ale in a Pipkin, ox ſtone Crock; 
cloſe ſtopp'd and paſted over, and ſet it to boil in 
a Kettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 


a Pye-plate and Bricks upon the top of the Paſte, 


Give, of rather pour it; into the Party bitten by 
5 or 6 ſpoonfuls at a time, according — 
of the Party bitten, whether it be Man or Dog, or 
other Creature. This muſt be given 3 days before 
the full or new Moon next happening after the 


. 


Party has been bitten. 


Milk Water, . Ne 


FAKE 2 good handfuls of Worrhwood, aue 
| Carduus, as much Rue, 4 handfuls of Mint, 
49 ich Balm, Half as much Agel, cat tliefe 


— 


fyeeten d with Sugar or Syrup of Cloves. 


P 


A art, that you may have room to ſhake it; let 
It ſtand 5 Days near the fire, ſhaking it often and 
flop. it cloſe. . This is a Ber Purge, take half a 

quarter of a pint going to Bed, dri 
Nr . 8 
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a little, put them into a cold Still, and put to 

them 3 quarts of Milk; let your fire be quick till 
our Still drops, then a little flower. You ma 

4 off 2 quarts; the firſt quart will keep all the 

Vear; this is extraordinary good in Fevers, 


A Pomdler to cure a Rnpinre. 5 
F N'the latter End of Mayeh get half à pound of 


1 knots of Scurvygraſs before they are quite 


blown, one pound of Comfry-roots, half a pound 
of Fern-roots, one ounce Fe MRS; one 
ounce of Dragon s- blood, half a pound of the roots 
of Solomon: ſeal, a quarter of an ounce of Nutmegs, 
2 quarter of an ounce of Mace; ſcrape your Roots 
very clean, and ſlice them thin, and put every 


fort by themſelves in a clean Paper Bag; lay them 


on a clean. earthen Difh, and let them be put in 
a flow Oven till they are dry enough to powder: 
You muft do the like to your n. that 

may be all mix'd to- 


powdered, and 


| Gs Cad dag up clote in a Glaſs with Paper 


round it. Tou may in any Liquor give as much 
ef this Powder to a young Child as will lye on a 
Sirpence Morning and Nyght; to one of 7 Years, 
more, to a Man or Woman as much as will lye on 
2 Shilling: Put the Powder in a Spoon and wet 


it to mix, and take it three Weeks. 


e 15905 2 Hiera-Picra.. 


UT oneounce of Hiera-picra into one quart 
of Brandy; let your Bottle hold more than 


a draught of 
Warm 


* err 4 


nen 


almoſt bold enough; a 
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warm Ale or Broth a little while after it. You 
may take it 9 or 10 days together; it opens the 
Stomach, caules Digeſtion, prevents green Sick- 
neſs, and kills Worms in Children. 


A very good Re medy for a hollow aching 


Tooth. 
18 of Camphire and erude Opium, of 
each 4 grains; make them into three Pills, 
with as much Oil of Cloves as is convenient, roll 
them in Cotton, apply one of them to the aching 
Tooth, and repeat if there is Occaſion. 


4 Method 10 cure the Jaundice which has 
been tryd with great Succeſs. 


YN the firſt-place give the patient a Vomit of 
the Infufion of Crocus Metallorum; and Ox- 


ymel of Squils, according to his Conſtitution; 


then take of Aloes and Rhubarb, of each 2 Scxu- 
ples, of prepar'd Steel one Dram, Tartar violated 
one ſcruple; make Pills with Syrup of Horehound, 
of which give four every Night. 

Take of the Roots of Turmerick, half an ounce, 
Tops of Centaury the leffer, Roman-Wormwood 
and Horehound, of each a handful, Roots of the 

eater Nettle 2 ounces; boil them in 3 pints of 

ater, to the Confumption of half; when it is 

| Ja to it Juniper-berries, an 

ounce, yellow Sanders and Gooſe-dung made in- 

to a Nodolous, of each 3 Drams, Saffron 2 {crn- 

ples, Rheniſh Wine a pint, when it is boild e- 
notgh train it, and add to it compound Water of 

Snaſls and Earth- worms, of each 2 ounces. - Take 

3 ounces of it after each time of taking the fol- 


lowing EleQuary, 
* R 2 Take 
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on any Illneſs take 4 ſpoonfuls going to Bed. 


Take of the Conſerve of Sea-wormwood, of 
the outward Rind of Orange-peels, of each two 
ounces, of Species Diacurcumæ, and prepared 
Steel, of each 3 drams, of prepared Earth-worms 
and Rhubarb, of each 2 drams, Flowers of Sal- 
Armoniack and Salt of Amber, of each 2 ſcruples, 
of Saffron powder'd 1 ſcruple, with a ſufficient 
Quantity of Syrup of Horehound; make an Ele- 
ctuary, of which take the quantity of a large 
Nutmeg twice a day, drinking 3 ounces of the 
bitter Tincture after it. | 


\ 


For a Rheumatiſm, or Pain in the Bones, 


AKE aquart of Milk, boil it and turn it with 

3 pints of ſmall Beer, then ſtrain the Poſlet 

on 7 Or 9 globules of Stone-Horſe dung tied up in 
a Cloth, and boil it a quarter of an hour in the 
Poſſet-drink; when tis taken off the Fire, preſs 
the Cloth hard, and drink half a pint of this 


Morning and Night hot in Bed. If you pleaſe, 


you may add White-wine to it. This Medicine 
Is not good, if troubled with the Stone. 


To make Treacle-water. 


TAKE Juice of green Walnuts 4 pounds, and 
1 of Rue, Carduus, Marigolds, and Balm, of 
each 3 pound, Roots of Butter-bur half a pound, 
Roots of Burdock one . Angelica and 
Maſter-wort of each half a pound, Leaves of 


Scordium 6 handfuls, Venice-Treacle and Mithri- 
date of each half a pound, old Canary-wine two 


unds, White-wine Vinegar 6 pounds, Juice of 
Lemons 6 pounds; diſtil this in an Alembick, and 


- 
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fin To make Uſquebaugh, 


TO 3 gallons of Brandy put 4 ounces of An- 
niſeeds bruiſed, the next day diſtil it in a 
cold Still paſted up; then ſcrape 4 ounces of Li- 
quoriſh and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the Bottle to 

our diſtill'd Water, and let it ſtand ten days, 
Then take out the Liquoriſh, and to every 6 quarts 
of the Spirits put in Cloves, Mace, Nutmegs, 
Cinnamon and Ginger, of each a quarter of an 
ounce, Dates ſtoned and fliced 4 ounces, Raiſins 
ſtoned half a pound: Let theſe infuſe ten days, 
then ſtrain it out and tincture it with Saffron, and 
bottle it and cork it well. 


To make Mr. Denzil Onſlow's Surfeit- 
Water. 


AKE a gallon and half of the beſt Brandy, 
half a buſhel of Poppies, half a handiul of 
Rue, half a handful of Wormwood, one handful 
of Sage, one handful of Bah, one handful of 
unſet Hyſop, one handful of Mint, one handful 
of Sweet-marjoram, half a pound of Roſa-Solis, 
waſh, and pick, and dry theſe Herbs in a coarſe 
Cloth, then ſhred them very fine, Take half a 
pound of Liquoriſh ſcraped, and pulled into 
Threads, one ounce of Coriander-ſeeds, one 
ounce of Anniſeeds, a few Cloves all bruiſed, a 
pound of Raiſins ſtoned, one pound of Loaf-Su- 
gar; put all theſe in an earthen Jar covered very 
cloſe, and ſet it in a cool Cellar, and ftir them 
twice a day till the Poppies look pale; put a little 
Saffron in with the other Ingredients, {train it off 


into another Jar, and in a Fortnight, when *tis 


ſettled, bottle it. 
fs R 3 Mix 
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Horſe-radiſh, and about half a handful of Sage o 


 Hartſhorn in compound Water of Ea 
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Mix the Herbs that are ſtrained from it with 
Milk, diſtil it; "tis a Cordial Milk-water. 


An approv'd Medicine for the Dropſy. 


FTAKE about 3 ſpoonfuls of the beſt Muſtard- 
ſeed, and about a handful of * 


the like quantity of Juniper- berries, one ounce 


Virtue, as much Wormwood Sage, and half a 
handtul of Scurvy-graſs, and a quarter of a hand- 
ful of ſtinking Orach, and a little ſprig of Worm- 
wood, a ſprig of green Broom, and half an ounce 
of Gentian-root z ſcrape, wipe, and cut all theſe, 
and put them into 15 tle that will hold a gal- 
on; then fill the Bottle with the beſt firong 
Beer you can get; then ſtop it cloſe, and let it 
ſtand three or four day ' and drink every Morn- 
ing faſting half a pint. e 


A Remedy for Rheumatick Pain. 
TAKE of Sena, Hermodacts, Turperhum and 


I Scammony, of each 2 drams ; of Zedoary, 


Ginger and Cubehs, of each one dram; mix them 
and let them be powdered; the Doſe is from one 


diram to two, in any convenient Vehicle. Let 
the Parts affected be anointed with this Lini- 
ment: Take Palm Oil 2 ounces; Oil of Turpen- 


tine 1 ounce, Volatile Salt of Hartſhorn 2 drams ; 
afterwards lay on a Plaiſter of Mucilaginibus. 
Some that have been very much traubled with 
Rheumatick Pains, have b — of Spirit of 
E pv Worms, 
found mighty Benefit. | 


3 
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An excellent Medicine fe or the ſpatted, and 
all other malignant Fevers. 


AKE of the beſt Virginia Snake-Weed, and 
Root of Contrayerva finely powder'd, of 
each half a Scruple, Goa-Stone half a Scruple, 
Caſtor and Camphire, of each 5 Grains; make 
them into a Bolus, with a Scruple of Venice Trea- 
cle, and as much Syrup of Peony as is ſufficient; 
to repeat the Bolus every fix hours, drinking 8 
Draught of the following Julep after it. 

Take of Scorzonera-roots, 2 ounces, Butterbur 
roots half an ounce, of Balm and Scordium, of 
each an handful, of Coriander-ſeeds, 3 drams, of 
Liquoriſh, Figs, and Raiſins, of each an ounce; 
let them boil in 3 pints of Conduit-water to a 
quart, then ſtrain it, and add to it compound 
Peony-water 3 ounces, Syrup of Rafpberries an 
ounce and half. Let the Patient drink of it plenti- 


full. 


4 Specifick Cure for flopping Blood. 


AK E two ounces of clarified Roch-Allum; 

let it be finely powdered, and melt it in a 
Silver Ladle; then add to it half an ounce of Dra- 
gon's Blood in powder, and mix them well toge- 
ther; then take it off the fire, keeping it ſtirr d 
till it come to the confiftence of a. ſoft Paſte, fit 
for making up into Pills: Make your Pills into 
the bignels of a large Pea; and as the Paſte cools, 
warm it again to ſuch a degree, as the whole quan- 
tity may be made into Pills. This Medicine is 
proper in all Caſes of violent Bleeding, without 
exception. The ordinary or uſual Doſe is half a 


grain; to be taken once in 4 hours, till the bleed- 


ing ſtops; taking a Blaſs of Water or Ptiſan after 
| 4 it, 


To make Stoughton's Elixer. 


JNARE off the Rinds of ſix Sevil Oranges very 
P thin, and put them in a quart Bottle, with 
an ounce of Gentian ſcrap'd and flic'd, and fix 
PROG of Cochineal : Put to it a pint of the 
deſt Brandy; ſhake it together 2 or 3 times the 
firſt day, then let it ſtand to ſettle 2 days, and 
clear it off into Bottles for uſe. Take a large 
Tea ſpoonful, in a Glaſs of Wine in'a Morning, 
and at 4 in the Afternoon; Or you may take it 


in à diſh of Tea. 
An Eleciuary for a Cough, 


TAK E Conſerve of red Roſes, two ounces; 
1 Conſerves of Hips, one ounce ; Lucatellus's 
Balſam, half an ounce, Spices of Hiatragacanth 
frigid, one dram ; Syrup of Balſam, three drams: 
Mix all together well; take the quantity of a 
{ſmall Bean three times a day. | | 


Excellent Lozenges for a Cough. 


48 AK E a pound of brown Sugar- candy, and 
| a pound of Loaf-Sugar; ' beat and ſearce 
them thro a fine Steve. Take an ounce of the 
ns of Liquoriſh, and diſſolve it in three or four 
fpoonfuls of Hyſop-water over a gentle fire; then 
mix your Sugar and Ar with one dram 
pf Orrace- Powder, one dram of the Powder of Eli- 
campane, of Gum- dragon powder'd half a dram; 
add one dram of the Oil of Anniſeeds, and one 


grain 


1 


rer 
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grain of Muik. Mix all theſe together, and 
work it into a Paſte; and roll them into Lozen- 
es the bigneſs of a Barley-corn, or ' ſomething 
gels | 1 25 


| To promote Breeding. 


ET the Party take of the Syrup of ſtinking 
| Orrice, a ſpoonful night and morning, for 
a week or more; then as follows. Take 3 pints 
of good Ale, boil in it the Piths of three Ox Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos, ) a quarter of a pound of Dates ſtoned, ſliced, 
and the Pith taken out; a handful of Raiſins of 
the Sun ſtoned, 3 whole Nutmegs prick'd full of 
holes. Boll all theſe till half be waſted; ſtrain it 
out, and drink a ſmall Wine-glaſs full at your 


going to Bed. As * it laſts, accompany not 
the takin 


with your Huſband... — g, or ſome 
time before, be very chearful, and let nothing 
diſquiet you. 7 

Take Shepherd's Purſe, a good handful, and 
boil it in a pint of Milk, till half be conſumed; 
and drink 1t off; | 


For a Burn or Scald. 


AK E Laurel Leaves, chop them in Hog's 
Greaſe; ſtrain it, and keep it for uſe. 


To make N e Children in cutting 


Teeth. 


TIE Roots of Henbane, of Orpin and Ver- 


vain; ſcrape em clean with a ſharp Knife; 
cut them in long Beads, and ſtring them green; 
firſt Henbane, then Orpin, then Vervain; and 40 
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do till tis the bigneſs of the Child's Neck. Then 
take as much red Wine as you think the Necklace 


will ſack up, and put into it a dram of red Coral, 
as much ſinglePiony-root, finely powder'd. Soak 


Jour Beads in this 28 hours, and rub the Powder 


on the Beads, Syrup of Lemons, and Syrup of 
ſingle Piony, is excellent to rub the Child's Gums 
with very frequently.” Dax | 


A Medicine for the Cholick, which not 
only gives Eaſe in the moſt wiolent 
Fits, but alſo, being often uſed, pre- 


ents their returning. 


T* of the beſt Manna, and Oil of ſweet- 
1 Almonds, of each an ounce and half; of Ca- 
momile-flowers boiled in Poſſet-drink, an hand- 


8 ful; let the Poſſet- drink be ſtrained from the 
flowers, and mingled very well with the Oil of 


Almonds and Manna; let the Patient take it three 
days ſucceſſively, and afterwards every third day 
Wan t 


A Receipt for a Conſumptive Congh. 


T AKE of the Syrup of white and red Poppies 

of each 3 Ounces; cf Barley, Cinnamon- 
Water, and red Poppy-Water, of each 2 ounces 
of Tincture of Saffron, one ounce, Liquid Lau- 
danum 40 Drops, and as much Spirit of Sulphur 
as will make it acid. Take 3 or 4 ſpoonfuls of it 


every Night going to Bed; increaſe or diminiſh 
the Do 
you. 


Doſe according as you find it agrees with 
ju ) ade: fn 
5 To 


an 
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To make the Eye Salve. 


AKE of freſh Butter out cf the Churn, 
unſalted and unwaſhed, two pound; ſet it 
in a glaſs Jar in the Sun to clarify 3 Months; then 
pour very clear off about a quarter of a pound, 
and put to it an ounce of Virgin Wax; when tis 
melted, put it into white Roſe-water to cool, 
and beat it in the Water half an hour, then take 
it out from the Water and mix with it half an 
ounce of rectified Tutty finely poder d, and two 
ſcruples of Maſtick beaten and bruiſed as well 
as poſſible, mix all well together and put it in 
Pots for uſe; take a very little in your Fingers 
when in Bed, ſhut your Eye, and rub it over the 
Lid and Corner of your Eye. 


As excellent Medicine for the Pain in the 


Stomach. 12 


AKE of Tinctura Sacra (or Tincture of Sa- 

nl ben ounce in a Morning, faſting an 

hour, then drink a little warm Ale; do this twice 
or three times a Week till you find relief. 


To prevent or cure the Plague. 


AK E three pints of Muſcadine Wine, boil 
T in it a handful of Sage, and as much Rue, 
till a pint is waſted; then ſtrain it out and ſet it 
on the fire again, and put therein long Pepper, 
Ginger, Nutmegs, of each three parts of an 
ounce, beaten together in fine Powder; Let it 
boil a little, then put to it two ounces of Trea- 
cle, one ounce of Mithridate, and a quarter of a 


pint of Angelica-water, diſſolve the Treacle and 
Mithridate 


— 
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Mithridate in the Angelica-water, then mix all 
together. Take of it both Morning and Even- 
ing, warm, two ſpoonfuls ; if infected, take it in 
Bed and {ſweat with it; but if not infected, one 
ſpoonful in the Morning may be ſufficient, and 
not lie to ſweat after it. You may take half a ſpoon- 
ful at Night; this is good in the Small-pox or 
Meaſles. It was uſed in the Sickneſs-Year with 
great Succeſs both to young and old. 


Water in a Conſumption, or in Weakneſs 
| after Sickneſs. 1275 


FAKE a Calf's-pluck freſh kill'd, before the 

Veal is blown; take out the Pluck, but don't 
waſh it, cut it in pieces and put it in a cold Still, 
but firſt put at the bottom of your Still a Sheet of 
white Paper well butter'd, then put in your Pluck, 
with Mint, Balm, Borage, Hy ſop, and Oak-Lun 
of each about two handfuls, wipe and cut the 
Herbs but not waſh them; put in a gallon of new 
Milk warm from the Cow, paſte up the Still, and 
let it drop on white Sugarcandy ; 1t will draw off 
about ſeven pints, mix it together and bottle it 
for uſe. Drink a quarter of a pint in the Morn- 
ing, and as much at four in the Afternoon. 


A Stay to prevent a ſore Throat in the 
Small- Fox. a 


TAKE Rue, ſhred it very fine, and give it a 
ö Bruiſe; mix with it Honey and Album 
Grecum, and work it together; put it over the 
Fire to heat, ſew it up in a Linnen Stay, and ap- 
ply it to the Throat pretty warm: As it dries 
repeat it. | | 


Jo 
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To prevent Pitting, and to take off Red- 


1» 
N cif, 
E | f 7 Js | / . 
d T AKE Rue and chop it, boil it in Hog's Lard 
* till tis green; ſtrain it out and keep it for 
T uſe, Warm a little in a Spoon, and with a Feather 
h anoint the Face as they begin to ſhell off; do it 

as often as convenient. FT 
F An admirable Cerecloth. 

AKE a pound of Frankincenſe beaten fine, 44 

. and a pound of Roſin beaten, a pound of To 
black Pitch, and four ounces of Cummin-ſeeds 
| powderd, four Pennyworth of Saftron dried and - 
powdered, four Penny worth of Mace beaten and 
; ſifted, four Pennyworth of Cloves beaten fine, an 
| 2 of Liquid Laudanum, and a pound of Deer - 
5 net. 


Seaſon a new Pipkin; firſt lay it in cold Water, 
then boil Water in it, and ſet it by till *tis cold; 
then dry it and put in your Deer-ſuet, and let it 
melt, . it about as you do for melting But- 
ter; then put in your Frankincenſe, Roſin, Pitch, 
Cummin-ſeed, Saffron, Mace, Cloves, and ſet em 
over the Fire and let them have a boil or two; 
then take them off and ſet it by alittle, and then 
ſprinkle in your Liquid Laudanum; let it ſimmer 
a little, take it off, and when tis fit to ſpread, 
ſpread it on the thickeſt brown Paper, and uſe it 
on occaſion. *Tis good for Bruiſes, Aches, Pains, 
Burns, Scalds, and ſore Breaſts; wipe the Plai- 
{ter every day, and put it on again; one or two 
Plaiſters will do. 


For 
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oP! Fr the Cholick. NO 


'T: AKE of Cammomile-flowers, and Mallow 
4 Leaves, of each a handful; eier 
and Fænugreek Seeds, of each half an ounce, let 
the Seeds and Berries be bruiſed, boil them in a 
pint of Water, add to it ſtrain'd, of Turpentine 
diſfolv'd, with the yolk of an Egg and Oil of Ca- 
momule, of each an oucce, Diacatholicon 6 drams, 
Hiera Picra 2 drams, mix and give it; after the 
98 of the Clyſter, give the Patient the 
following Mixture: Take of Rue and Camomile- 
water, ef each an onnce, Cinnamon-water an 
ounce, Liquid Laudanum twenty drops, Syrup of 
white Poppies an ounce. 


How to make the Lime-Drink, famons 
for curing the Stone. 


JAKE a good half peck of Lime-ſtones new 
burnt, and putthem into 4 gallons of Water 
ſtir it well at the firſt putting in, then ler it ſtan 
and tir it again; as ſoon as it is very well ſettled, 
ſtrain off the clear into a large Pot, and put to it 
4 ounces of Saſfafras, and 4 ounces of Liquoriſh, 
fliced thin, Raiſins of the Sun ſtoned one pound, 
half a pound of blue Currants, Mallows and Mer- 
cury ef each a handful, Coriander, Fennel, and 
Anniſeeeds, of each an ounce; let the Pot ftand 
cloſe covered for 9 days, then ftrain it, and be- 
ing ſettled, pour the cleareſt of it into Bottles; 
you may drink half a pint ef it at a time, as of- 
ten as you pleaſe; in your 1 Praught 
ut a dram of Winter-Cherries powdered. This 
as cured ſome that have been ſo tormented with 
the Stone in the Bladder, that they could not make 
W | Water, 
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Water, after they had in vain tried abundance of 
other Remedies. | - ”e 


An excellent Vomit, 


T8 of a pound of clear Allum, 
1 beaten and ſifted as fine as Flour, divide it 
into three parts, the firſt the biggeſt; put a quar- 
ter of a pint of Water in a Saucepan, and put in 
your biggeſt Paper of Allum, and let it ſimmer 
over the Fire, but not boil; take it off, cool it to 
blood warm; drink it off, but take nothing after 
it; fit ſtill till it has word once, keep very warm, 
nor take nothing in the working; but you may 
walk about after it has work'd once; take it three 
Mornings together, or more if there be occaſion, 
till the Stomach is clear. There 1s no Caſe where 
a Vomit is proper, but this is good. 


A fine Purge. 


TAKE an ounce of Liquorifh, ſcrape it and 
ſlice it thin, and a ſpoonful of Coriander-ſeeds 
bruiſed, put theſe into a pint of Water and boil it 
a little; then ſtrain this Water into an ounce of 
Sena, ter it ſtand fix hours; ftram it from the Se- 
na and drink it faſting, | 


A pnrging Diet-drink in the Sprin g. | 


TALES Gallons of Ale, 3 onnces of Rhabarb, 
1 12 ounces of Sena, 12 ounces of Mader-roots, 


12 ounces of Dock roots, 12 handfuls of Scabions; 


12 handfuls of Agrimony, 3 ounces of Annifeed; 
ſlice and cut , put them in a Bag and let it 
_ in the Ale: Drink of it three or four times 
a day, 


Fir 
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| For a f- ore Mouth in Children, 


T AK E half a pint of Verjuice, ſtrain into it 

four ſpoonfuls of the Juice of Sage; boil 
this with fine Sugar to a Syrup, and with a Fea- 
ther anoint the Mouth often, touch it not with a 
Cloth, nor rub it: The Child may lick it down, 
it will not hurt it. 


To create a good Appetite, and ſtren gth- 


en the Stomach. 


| AKE of the Stomatick-Pill with Gums, Ex- 
1 tractum Rudij, of each a dram, Reſin of Ja- 
lap half a ſcruple, Tartar vitriolated one ſcruple, 
Oil of Anniſeeds four drops; mix witli Syrup of 
Violets, and make into Pills, of which take four 
or five over Night; they are of excellent uſe in 
the Megrims and Vertigo, by reaſon they carry 
the Humour off from the Stomach, which fumes 
up into the Head. hs 


A very good Medicine for the Blood Flux. 


T AKE of the beſt Rhubarb finely powdered 
half an ounce, of red Sanders 2 drams, Cin- 
namon one dram, Crocus Martis Aſtringent three 
drams, of Lucatellus's Balſam what ſuffices z, make 
a Maſs for Pills, of which take three every Night 
and Morning for a Fortnight. This has cured 
ſome that have loſt a vaſt quantity of Blood, after 
other Remedies had proved ineffeQual, | 


s o 
* 


— 


The Comp Hoyfewife, 2 57 h 


For red or ſore Eyes. 


Pax AKE a a quarter of an ounce of white Co 

= ounce of Bole-Armoniac, =o 
them to a orien powder, and beat an ounce of Cam- 
phire groſly in an Iron Mortar; ſet two quarts of 
Spring- water on the Fire, when it boils take it off 
and let it ſtand till tis lukewarm, then put in your 
_— firing tl ot: Drop the clear i in the 
_ r 


For a Fain in be Swi: or ene 


of Han. 5 
T 


AK E a pint of Roſegvater, put to it ſome 

double vefind Sugar, and a Pennyworth of 
Saffron ty d up in a piece of Lawn, let it ſtand 
two or ite Days, and then at * time take 3 
e . 122 28 7 


For Fit 17 fon l 1 ind or. Cold. 75 


Ta E 3 drops of Oil of Amber i in ſome barb 

Wine, or Mace-Ale. If it is given in black 
Cherry Water, it is nfs to DONS Labour in 
Childbed.” © 


To 1 FR * Balls. 
AKE Rue, Dragon, Roſemary, Sage, Balm, 
| Betony, Plantane, Pimpernel, Dandelion, 
Sb ious, Wormwood, Mugwort, Saxafrage, Red- 
bramble-top, Tormentil, Shepherde-purſe Lovage, 
Carduus, Centaur, Angelica, ons Fumi- 
tory, Scordium, of each 1 han gather theſe 
in dry Weather, pick and chop them, — them in 
e and N, % them a pint of White 
8 wine, 
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wine, and let it ſtand 9 or 10 Days in the Sun, 
ſtirring it ſumetimes; then ſtrain it out, ſqueezing 
it with your Hand, wipe your Pan clean, and put 
in your Juice, with half an ounce of Poder of 
Pax! prepar d, half an ounce of Venice Treacle, 

alf an onnce of Powder of Coral, Powder of Crabs 
Claws 2 ounces, 1 ounce of double Confection of 
Alkermes, and of Bole-Armoniack powdered, | as 
much as will make it the thickneſs of a Syrup; let 
it ſtand in the dun to dry 2 or ꝗ days, ar till it will 
roll up into Balls, what ſize you pleaſe; if tis too 
thin uſe more Bole-Armoniac; dry them well, 
and Keep them, for uſe;  $erape as mach as will 
lie on a Sixpence, and take it in a Glafs of Sack, 
or ſinall Cordial, going to Bed. 


* me ; a. : " Lag - 5. 7 * 7 * | 
| 5 3 To a E. Eſixii P ; Yr 3; 5 | | | 
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1 2 AKE of Myrrh 4 drams, Aloes 4 drams, SaF- 
1 fron 4 drams, infuſe them in a pint of the 
beſt Brandy; firft put in the Saffron, and let it 
me þ 2 It 1 Ke the 5 rh and ApS; ſet 
at by the flre 3 or 4 days, making it very otten; 
then ftrain it off, Take 60 or — | robs more or 
leſs, in a little White-wine, in a Morning faſting, 
for a Weekor ten days together; tis good for any 
Ineſs in the Stomach, or in the Bowels. *Tis 
the beſt of Phyſick for Children he ere 


To cure 4 Pimpled Face. 


| a ” 


NS, AE II | 202.14 47 Þ 1) 
TAKE an ounceof live Brimſtone, as much 
= , Roch-Allum, as much common Salt; white 
Sugar-<candy 2 drams, Sperma-Cete 2 drains ; 


pound and ſift all thefe into a fine Powder, and 
put it in à quart Bottle ; then put to it half a 
_ -pint of Brandy, 3 ounces of white Lilly-water, 

and 3 ounces: of Spring-water; ſhake all theſe 


well 


* 
* 


*% ' oats. 4 — WY ww ts * Ke. 


Vw of Fe. OWL. 


— 
0 
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well together, and keep it fox uſe. . When you 
uſe it, ſhake the Bottle, and bathe'the Face well, 


and when you go to Bed, dip Rags in it, and lay 
it all over the Face, in 10 or 12 AY it wall be 
perfectly cured, " 


A Purge for W or | any 15 
on the L Lungs. 


AK E 4 ounces of the Roöôts of Sorrel, of 

Hylop, and Maiden-hair, of each half a 
handful; Raiſins a quarter of a pound ſtoned, 
Sena, half an ounce, Barley-water 2 quarts; put 
all theſe in a Jug, and infuſe them in a Kettle of 
Water two hours, ftrain it out and take a quar- 
ter of a pint Morning and Night. 


* 
„ " [ 


An Electuary for a Cold, or W 5 


Stomach. 


„ . 


Pu K E Te one ounce, Cubebs 4 | 
quarter of an ounce, Cardamums a quarter 
of an ounce; beat and fift all theſe, and mix it 
with Syrup of Gillyflowers into an Electuary. 
Take Night and Morning the quantity of a Nut- 
meg; drink a _— warm _ after it. 


An | Didi ifor a Pain in ther. 
Stomach. . 


A k E Conſerve of Wood- rel and Mittri⸗ | 


date an equal quantity, mix it well toge- 
ther, and take Night and Morning the quan- 
rey of a | Nutmeg; ; 1 do for fifteen Gays 80 
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1 9 8 keep Art ic ho kes all the Tear. 
IN the latter end of the Seaſon boil them till 
they be-half enough, and then'dry them up- 
on a hair Cloth upon a Kiln the ſpace of 50 hours, 
till they are very dry; lay them in a dry place; 


when you uſe them ſoak them a Night in Wa- 
ter, and boil them till they are tender. 


To keep Walnuts all the Tear. 


X LMOST in the latter end of the Seaſon take 

off the green Shell of your Nuts, and dry 
them on a hair Cloth on the Kiln 40 hours; when 
they are dry keep them for uſe. When you 
would uſe them ſoak them three days in Water, 
{hifting them three times a day. N 


0851 enn 


ET one pound of the beſt Galls, half a pound 
A of Copperas, a quarter of a pound of Gum- 
arabick, a quarter of a pound of white Sugar- candy; 
bruiſe the Galls, and beat your other Ingredients 
fine, and infuſe them all in three quarts of White- 
wine cr Rain-water, and let them Rand hot 
by the fire three or four days; then put all into 
a new Pipkin, ſet it on a flow fire, ſo as not to 
boil ;' keep it frequently ſtirring, and let it ſtand 
five or ſix hours till one quarter is conſumed, and 
when cold ſtrain it thro? a clean coarſe piece of 
Linnen; bottle it and keep it for uſe. 


IJIꝙ0 waſh Gloves. 
w & Ak E the yolk of an Egg and beat it, and 
egg the Gloves all over, and lay them on a 


Table, and with a hard Bruſh and Water rub them 
4 3 clean; 


7 
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clean; then rinſe them clean, and ſcrape white 
Lead in Water pretty thick, and dip the Gloves 


= in; let them be all over white, ſqueeze them 

. out and let them dry, and as they begin to dry 

| ſtretch and rub them till they be lumber, dry and 

4 ſmooth; then gum them with Gum-dragon ſteep'd 1 
, in ſweet Water, and let them dry on a marble | 


Stone. If you colour them, ſcrape ſome of the 
following Colours amongſt the white Lead : The 
dark Colour is Umber; for brick Colour red Lead; 
for a Jeſſamy yellow Oaker; for Copper-colour red 
Oaker; for Lemon-colour Turmerick. ; 


Io make Faſte for Hands. 


TD LANCH and beat a pound of bitter Almands, 
B and in the beating put in two handfuls of 
ſtoned Raiſins, and beat them together till they 
are very fine; then take three or four 88 | 
of Sack or Brandy, as much Ox Gall, three or 
a four ſpoonfuls of brown Sugar, the yolks of three 
* Eggs; beat it well together; ſet it over the fire 
3 

8 


0 


and give it two or three boils; when tis almeſt 
cold mix it with the Almonds, put it in Galli- 


pots; the next day cover it cloſe, and keep it 
t cool, and it will be good five or ſix Months. 
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Meo1cines and SAL ves. 


FO CITI T0 


—_— 1 


To cure the Rickets. 
() PE N a Vein in both Ears between the 


Junctures, mix a little Aqua-vitæ with 
the Blood, and with it anoint the Breaſt, 
Sides and Neck; then take three ounces of the green 
Ointment, and warm a little of it in a Spoon, and 
anoint the Wriſts and Ancles as hot as it may be 
endured; do this for nine Nights juſt before Bed- 
time; ſhift not the Shirt all the time. If the 
Veins do not appear, rub it with a little Lint 
dipp'd in. Aqua- vitæ, or elſe cauſe the Child to 
cry, and that will make the Veins more viſible, 
and bleed the better, | 


To make the Drink. | 


AKE a quart of Spring-water, of Liver-wort 

one handful, Liquoriſh, Annifeeds, Corian- 
der-ſeeds,ſweetFennel-ſteds,andHartſhorn,of each 
an equal quantity; 40 Raiſins of the San ſtoned, 
fourteen Figs; boil all theſe together till one half 
is conſumed; then put in three ſpoonfuls of Ho- 
ney, and boil it a little more; let it ſtand till tis 
cold and ſtrain it out, and put in two ſpoonfuls 
of Syrup of Gillyflowers and bottle it up. Take 

2 er 3 ſpoonfuls Morning and Evening. 


The 
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The green Ointent. 


F AKE Rue, Camomile, Hyſop, Hogs-Fennel, 
red Fennel, Roſemary, Bays, Lady's-man- 
tle, Pauls-betony, Water-betony, Balm, Nep, Va- 
lerian, Mallows, Nightſhade, Plantane, Comfry, 
Adders-Tongue Roman Wormwood, common 
Wormwood, Vervain, Clary, Agrumony, we 
Sage, Ground-Ivy, Feaver-few, Self-heal, Meli- 
lot, Bramble-tops, Marſhmallows, Sanicle, Rib- 
wort, May weed, of each of theſe 2 large handfuls; 
pick and chop them, then take 4 pound of Butter 
unwaſhed, and 3 pound of Boars-Greaſe; melt 
them together and put in the Herbs, and let it 
boil two hours; then ſtrain it out, let it ſtand a 
little, and put it in Pots for uſe. 


Another way to cure the Rickets. _ 


TAKE the Drink thus: Take Polipodium 
| growing upon a Church or Oak 3 ounces 
crap d,  Liver-wort and Harts-tongue, of each a 
good handful, Betony 20 Leaves, white Hore- 
hound and Nep, of each 4 tops; boil all theſe to- 
ether in three quarts of {weet Wort till it is con- 
Puned to two quarts; then ſtrain it, and when 
tis cold put to it two quarts of middling Wort, 
DO let it work together; then put it in a. little 
Veſſel, and when it has done working, take half 
a quarter of an ounce of Rhubarb ſliced very thin, 
put it in a little Linnen Bag, with a Stone in it 
to keep it from ſWimming, and hang it in the 
Veſſel, and when tis three days old, let ie Child 
drink of it a quarter of: a pint; in the Morning, 
and as much in the Afternoon at four a Clock, ox 
when the Child will take it. You muſt likewiſe 
anoint the Child Morning and Night with this 
N 84 following 


5 
"8 


following Ointment: Take Butter in the Month 
of May, as ſoon as it's taken out of the Churn, and 
waſh it with the Dew of Wheat; to a pound of 
Butter take a handful of red Sage, as much of 
Rue, Camomile, and of ſowed Hyſop; boil al 
theſe in the Butter, and ſcum it till *tis boiled 
clear; then ſtrain it out, and keep it in a Gally- 
t for uſe. You muſt anoint the Reins of the 
Back and the Ribs, ſtroking it downwards, and 
upon the Small of the Belly, and ſwing the Child 
often with the Heels upwards, 


To make Charity-Oil. he 


AKE Poplar Buds in the beginning of May 

one handful, and put them into a pint and 

half of Oil, and half a pint of Aqua-vitz, and cover 
them cloſe, and let them ſtand till the following 
Herbs are in ſeaſon ; then add to your Buds, Be- 
tony, Charity, Sanicle, the tops of St. John's Wort, 
when blown; Adders-tongue, Comfry, Self-heal, 
Balm, Southern-wood, Pennyroyal, Flowers of 
red Sage, Parſley, Clown's All-heal, Balſam, Knot- 
graſs, Sweet-marjoram, Lavender-Cotton, red 
Roſe-buds, Camomile, Lavender-tops when blown, 
of each of theſe Herbs a ſmall handful; but of 
Poplar-buds, red Roſe-buds, and Adders-tounge, 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth; ſhred 
them pretty groſſy before you put them in, ſo let 
them ſteep in a ſtone Pot; when all is in, cover it 
very cloſe; then ſet them on the Fire in a Skillet, 
let them fimmer with a flow Fire five or fix hours, 


then ſtrain it out. This Oil is good for any green 


Wound, Bruiſe, Burn, or Ach, and for Bruiſes 
mward, taking a ſpoonful in a little warm Sack; 
and for any cutward Swelling warm it, and a- 
noint the Part affected, Int 


An 
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An excellent Plaifter for any Pain o- 
caſion d by a Cold or Bruiſe, _ 


ARE of the Plaiſter of red Lead and Oxy- 
þ 5 croceum, of each equal Parts; of the beſt 
Theban Opium one ſcruple, ſpread it on Leather, 
and lay it to the part that aches, after you have 
well anointed it with this Ointment : Take of 
Ointment of Marſh-Mallows one ounce, Oil of 
Exeter, half an ounce, Oil of Spike, and Spirit of 
 Hartſhorn, of each a dram. E 


For a Dropſy. _ 


AKE of Horſe-radiſh-roots ſliced thin, and 
ſweet Fennel-ſeeds bruiſed, of each two 
ounces, Smallage and Fennel-roots ſliced, of each 
an ounce, of the tops of Thyme, Winter-ſavory, 
Sweet-marjoram, Water-creſſes, and Nettles, of 
each a handful ; bruiſe the Herbs, and boil them 
in three pints of Sack, and three of Water, to 
the Conſumption of half; let it ſtand cloſe cover'd 
for three hours, then ſtrain it, and drink a 
Draught of it twice in a Day, ſweetened with 
Syrup of Fennil, faſting two hours after it. 


For the Gripes. 


AKE a Glaſs of Sack warmed, and diſſolve 

in it as much Venice-Treacle, or Diaſtor- 
dium as a Hazel-Nut, drink it off going to Bed; 
cover warm. i 


To 


1750 ftey e Looſencſs.: 


"FAKE a very good Nutmeg, and prick it full 
of holes, and toaſt it on the point of a 
Knife; then boil it in Milk till much be conſumed; 
then eat the Milk with the Nutmeg powdered in 
it, in. a few times it will top, CY 


For the Strangury. ITY 


_— A K E half a pint of Plantane-water, one 
ouce of white Sugar- candy finely powder'd, 
two ſpoonfuls of Sallet Oil, and the Juice of a 


Lemon; beat all theſe together very well, and 
drink it off. 


--2 


For a Draught in a Fever, L 


1 of Sal- prunella one ounce, and diſſolve 
it in Spring- water, and put as much Sugar 
to it as will ſweeten it; ſimmer it over the fire 
till tis a Syrup, and put ſome into Poſſet- drink, 
and take it two or three times a day, or when 


very thuſty. | 
A Flaiſter for an Ague. 


AKE right Venice Turpentine, and mix with 

it the Powder of white Hellebore-roots, tall 
tis ſtiff enough to ſpread on Leather. It muſt 
be laid all over the Wriſt, and over the Ball of 
the Thumb fix hours before the Fit comes. 


* 


For 


/ 


For a Chin-Congh. IN\ 


*AKE a ſpoonful of Wood-lice and bruiſe them, 
and mix — with Breaſt-Milk, and take 
them three or four Mornings according as you 
find Benefit. It will cure; but ak muſt _ 
it longer than others. 


Jo take off Blick by à Fall. 
UB 1t well with A cold Tallow-Candle as 


ſoon as *tis bruiſed, and this will take off 
the Blackneſs. b 


To break a 11 


AK E the yolk of a new-laid Egg, ſome 
Honey and Wheat-flower, and mix it well 
W and ſpread it on a Rag, and ay it on 


cold. 


A Poultice ”Y 2 Hard Swelling. 


OIL the fineſt Wheat-flour in Cream till 

tis pretty thick, then take it off and put 
in Mallows chopt, ſtir it and apply it as hot as 
can be endured ; dreſs it twice a day, and as 
freſh _ time. 


'To flay Vomiting. 


6 * 


AKE Aſh-leaves and boil them in Vinegar 


and Water, and apply them hot to the Stoy 
mach: do this alten. 
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I Pouhice for 4 ſore Breaſt, Leg or 


Arm. 


OIL Wheat- flower in ſtrong Ale very well, 

and pretty thick, then take it off and ſcrape 
in ſome Boar's Greaſe; let it not boil after the 
Greaſe is in; ſtir it well, and apply it hot. 


A Salve for a Blaſt, Burn or Scald. 


: AK E May Butter freſh out of the Churn, 
neither waſh'd nor ſalted, and put into it 
à good quantity of the green inner Rind of El- 
der, and put it in a Pipkin, and ſet that in a 
Pot of boiling Water; let it infuſe a Day or 
* two, then ſtrain it out, and keep it in a Pot 
: q for uſe. | 


An excellent Remedy for Agnes, which 
has been often tried with wery great 


Succeſs, 


AKE of Black-ſoap, Gun-powder, ſtinking 

4 Tobacco and Brandy, of each an equal quan- 

tity, mix them well together, and three hours 

before the Fit comes, apply to the Patient's 
Wriſts; let this be kept on for a Fortnight. 


To cure the Biting of a mad Dog. 
ARE two quarts of ſtrong Ale, two penny- 
worth of Treacle, two Garlick-heads, an 
handful of Cinquefoil, Sage and Rue: boil them 
all together to a quart ; ſtrain it, and give the 
Patient three or four ſpoonfuls twice a day : 
Take Dittany,Agrimony, and ruſty Bacon, hen 
< Sw. b | - 2 we 
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well together, and apply to the ne to n | 
it from feſtering. 


For ſpitting Bluod: 


* AK E of Cinnabar of Antimony one ounce, 
and mix it with two ounces of Conſerve of 
red Roſes, and take as en as A W dnn 
and Morning. 43 fir 


To know if 4 Child bis War orms or not, y 


T AKE a piece of white Leather and peck it 
full of holes with your Knife, and rub it 
with Wormwood, and ſpread Honey on it, — 
ſtrow the Powder 'of Ales Socrat ina on it 

it on the Child's Navel when he goes to Ht + 
if he has Worms, the Plaiſter wi h 

if he have not it will fall. _— 


1911 


To flop Fomiting 8 


Ta K E half A pint of Waben one dune 
of Syrup of Miolets, a quarter of =, | 

of Mithrdate, and: half an ounce of Syru 

Roſes; mix theſe well together, and let the! 

take two ſpoonfuls firſt, and then one ſpoonful 

after en 7 Vomiting till tis ſtay d. 


+. To: cure \the Taxh- ach. 


E T. the Party that is troubled, with the 
1 Tooth-ach lie on the contrary! ſide, and | 
p three drops of the Juice of Rue into the | 
Ear! on that {ide the Tooth acheth, and let it re- 
main an Hour or two and it wall remove the a 
Pain, If a N edle! is run thorough 4 W 
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and immediately touch the aching Tooth with 
that Needle, it will ceaſe to ach 7-7 


A. rare Mouih- Mater. 


ö — Roſemary, Rue, Celandine, Plan- 
I  tane, ramble- Leaves, Woodbine-Leaves, 
and Sage, of each an handful; beat them and 
ſteep them in a quart of the beſt White- wine 
Vinegar two Days and Nights, then preſs it 
well and ſtrain it, and put to it ſix ounces of 
Allum, and as much Honey, and boil them a 
little together ſoftly till the Allum is conſumed , 
when tis cold keep it for uſe. © 
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T AKE adram of the Powder of Crabs- Claws 
1 finely ſearced and made into a Paſte with 
Damaſk Roſe-water, and dried in Pellets of Lo- 

zenges; powder the Lozenges as you uſe them, 
and drink the Powder in Whey every Morning 
faſting. If there be a Sore, and it is raw, anoint 
it with a Salve made of Dock · roots ant freſn But; 
ter, make a Seaton or Iſſue in the Neck; keep a 
low Diet, keep from any thing that is ſalt; ſowre, 


or ſtrong. rim; 
1 


To cure the Joint-Ewil. 8792908 
AKE good ſtore of Elder Leaves, and diſtil 
them in à cold Still; let the Perſon drink 
every Morning and Evening half a pint of this 
Water, and waſh the Sores with it Morning = 1 | 
Evening, firſt warming it a little, and lay freſh 
Elder Leaves on the Sores, and in a little time yu 
will find they will dry up; but be ſure to follow 
it exactly, it has cured when all other Remedies 
have fai ed. B £8! ny ye 15 1 78 
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For the Green-Sickneſs. 


T A KE Centaury the leſs, and Windel wr 
| Roſemary-flowers of each one handful, Gen- 
tian-root one dram, Coriander-ſeeds two drams; : 
boil theſe in a quart of Water, ſweeten it with Sy- 
rup of Steel, and take four or five ſpoonfuls in the 
Morning, and a8 much in then Wa * 


To take off Faelle. |.” in 


* 


8 


14 KE Bear-flower Water, or Eidem flower | 

Water, or May Dew gather d from Corn, of 
either the quantity of four ſpoonfuls, and add to 
it I. ſpoonful of Oit of Tartar very new drawn; 
mix it well together, and dien Wa nen 
it: ne 11 on. Ys or bug 29h 


To make Pomatum. ee li 

JAKE almoſt a mer white War, 2d 

of Sperma Cete, one ounee of Oil of bitter 
Almonds, flice your. Wax very thin, and put it 
in a Gallipot, and put the Pot in a Skillet of boil- 
ing Water; when the Wax is melted, put in your 
Fperma-Cete, and Juit ſtir it together; then put 
in the Oil of Almonds, after that take it off the 
Fire, and out of the Skillet, and ftir it till cold 
with: a Bone Knife; then beat it up in Roſe-wa- 


ter fill dis white, keep it in Water, and 7 
the Water once a tay. 


A Salve for 4 FO 94444 2001 03 


AKE a quarter of a of 7 or of Virgin's-Wax, 
a quarter of a pound of Frankincenſe, half 
a pound of Burgamy-pitch, melt them well = 
1 ther, 


EF 
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ther, ſtirring them all the while till they are mel- 
ted, then give them a good boil, and ſtrain them 
into Water; work it well into Rolls, and keep it 
for uſe; the more tis work d the better tis. Spread 
it on Leather. TS "I 


1 % 
4 I oy by 
| 


- Arare green Oil for Aches and Bruiſes.” 


AKE a Pottle of Oil of Olives, and put it 
| into a Stone Pot of a gallon with a narrow 
Mouth, then take Southernwood, Wormwood, 
Sage and Camomile, of each 4 handfuls, a quar- 
ter of a of red Roſe-buds, the white cut from 
them; ſhred them together groſly, and put them 
into the Oil, and once a day for 9 or 10-days ſtir 
them well, and when the Lavender: ſpike is ri 
put 4 handfuls of the Tops in, and let it ſtand 3 
or 4 days longer, and covered very cloſe; then 
boil them an hour upon a ſlow Fire, ſtirring it 
often; then put to it a quarter of a pint of the 
ſtrongeſt Aqua- vitæ, and let it boil an hour more; 
then ſtrain it thro a coarſe Cloth, and let it ſtand 
till 'tis cold, and keep it in Glaſſes for uſe; warm 
a little in a Spoon or Saucer, and bathe the part 
affectee. rc. t ll £1 
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Jo take out Spots of the Small- ox. 


HA E half an ounce of Oil of Tartar, and 
as much Oil of bitter Almonds, mix it to- 
gether, and with a fine Rag daub it often on the 
Face and Hands before the Air has penetrated in- 


nne 
3 —— — — 4 —_ . a4 Fi 
* e _ 
-B 5 


to the Skin or Fleſh, 51 
7 7 J 5 
* 5 7 


6 
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| AAk E a eee half of Dr Eulen Pow 
der, and mix it in a little Sack; and take it 
18 a Glaſs of Sack bee it. 5 ir gives pre 
ſent Eaſe. 1 


45 ee A again af nin f 
e 


— ad 


45 3 7 0 þ 0 g 


6 


AK E of the Tops of fting ing EIA 5 
tane Leaves, ot each a like quantity; bruiſe 
them and ſtrain the Juice out, and keep it cloſe 
ſtopp d in a Bottle, of which take 3 or 4 ſpoonfuls 
every Morning and Evening, ſweetened with Su- 
gar of Roſes. The ſuice ot Comfry- roots drank 
with Wine is alſo very good; let the Patient be 
blooded at firſt, and ſometimes gently. purged. 
But if there ha Pens to be any inward Soreneſs, 
occaſioned by this Electuary will be ve-- 
ry convenient, 8 Take an ounce of Lacatellus's. 
Balſam, of Conſerve of Roſes 2 unces, 12 drops 
of Spirit of Sulphyr, to be made into a ſoft Ele- 
ctuary with Syrup of white Poppies; the Doſe is 
the quantity of... A 33 * W * 
Evening, fs bp 2 NN 


= $ > \ 


4 Receipt thas 99 4 4 Canan, a 
| had à long time ſpit Blood in 4 great 
l „ ad was wa fted with a Con- 
Jumption. 


ET AKE of Hyſop-water, 41 ol the pureſt 

Honey, of each a pint; of ro and 
Gees © of each A handful, a 8 Rue, 
"I * * Lied, Shavings of | 
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Hartſhorn, of each 2 ounces, Anniſeeds bruiſed 1 
ounce, of Figs ſliced and Raiſins of the Sun ſto- 
ned, of each 4 ounces; put them all into a Pip- 

kin with a gallon of Water, and bail it — 61 
ver a moderate Fire, till half —.— then 
ſtrain it, and when tis col put it into Bottles, 


being cloſe ſtopp d; take 4 or 5 ſpoonfuls every 
Morning, at four in the Afternoon, and at Ni O 


the laſt thing. If you add freſh Water 
gredients 3 the firſt Liq que r15 train d Ae ven 


will have a pleaſant Drink ts be ufed at any — 
when you are Up. ee 1 
For the aueh. 1 


rr a ound of ere ee 101 u ma 
of Saffafras,. and a quarter of a 
Nane fl to 4315 boi all 7 in three a 


„ 


bit 4 {Ik tis "fir to "ink, "and drink no hs 


* 


2 the 3 S . of 11 


T AKE fome Tares (ſuch as as you feed TOY 
with) and dry them in an Oven, Wl bear 
them to 3 — ſift them, and take a ſpoon- 
ful of that Powder in a Morning faſting, and drink 
half a pint of. White-wine after it; and do this for 


2 Mornings together, and it will cure, tho FEY 
far gone. 


For Corns on the F get. 


T= the Yeaſt of Beer (not of Ale) and 
it on a linnen Rag, and appty it to 
8 renew it once a day for 3 0 
Weeks, A will cure. For 


— 


* W hs _ — 


e 
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For Chilk-blaing,) 4. 


Rosi a Turnip ſoft, beat it to maſh; and 
apply it as hot as can be endured to the part 
alfectetl. Let it lie on 2 013 be 1 en it 

tus or three times; a #1977] | 


a4 ++ 3 


rs 15 'To flop Bleeding inward, L 1 l 


AK E two drams of Henbane-ſeed and the 

like of whate 7 ſeed; beat tfem up with 
Conſerve of Roſes, ive the quantity of a 
Nutmeg at a time; or, —4 twelve handfuls of 
Plantane-Leayes, and qix ounces of fleſi Comfry- 
roots ; beat theſe and ſtrain out the Juibe, © 
add to it ſome fine Sugar; and drink 3 it rt 


; . 


I. fp Vomiting. 
n WL. 

P4 AK No N 

it, and then toaſt the flat fide: till the Oil 
ouze ont; then clay it to the Pit of the Stomach. 
Let it lie ſo long as ee une it redn 
till cured. 10 

JAKE flour of Brunſtane, G 

4. a like quantity; Mix it 0 9105 
BY 1 t ed, a1 at as hot as can b. E C ndur 
Gd ndine-water þ heate nile this Morte 

e Part) myſt ſomet; es i take ha s 10 Fern 

the Humour from going inward, 255 


Tell n. 
echtime; in t! * Wah fo oft. wit. 


. 
= 


T 2 $54 An. 
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An Ointment for a Blaſt. 


T AKE Velvet- leaves and wipe them clean, 
and chop them ſmall, and put them 
unſalted — rn: of the Churn, and boil them 
gently till the goodneſs is out 'of the Leaves, 
then ſtrain it into a Gallipot, and keep it for 
- - uſe. Lay Velvet Leaves over the _ after *tis 
anden 
4 514 13 2M 043: HA 


4 Poulice to ripen” Twumours.'' * 4 
in 290A I 97181no,) 

„AKE half 2 „ pou ol Figs, two ounces of 

1 white Lilly- roots, two ounces of Bean: flour 

or Meal; boil theſe in Water till it comes to a 

Poultice; ſpread it thick on a Cloth, apply it 

warm, and ſhift it as often as it grows dry. 

N Mud 4 gh} 04 


For the Teeth. * 


A K E a ES of Spr -water, put to it fix 
ſpoonfuls of heh ff Brandy, waſh the 
Month often with it, and in a 1 e a | 
bit of Allum a little while in the 3 


For 4 Drongbr in in Ie. 


ARE Barley- water, ſiyeeten i it with Syrup 

of Violets, and tin&ure it with Spirit bo 
Vitriol; let them drink ſometimes of this; put 

Sal-prunella i in Beer or Poſſet-drink, and ſometimes 

drink of that, and if they are ſick or faint, give 

a ſpoonful of Cordial in a IT EIT, 8 
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4 Tender that, has fete Sight when 
e almoſt loft: >! 


ARE of Betony, Celandine, Saxafrage, Eye- 
.+ bright, Pennyroyal and Leviſticum, of each 
one handful ; of Anniſeeds and Cinnamon of each 
half an ounce; take alſo of Grains of Paradice, 


Ginger, Hyſop, Parſley, Origany, Ofier of 'the _ 


Mountain, of each one dram; Galengal and 
Sugar, of each one ounce: make all into a fine 
Powder, and eat of it every Day with your 
Meat ſuch a quantity as you uſed to eat of Salt, 
and inſtead of Salt; Oſier, you muſt have that at 
the Phyſick Garden. * L 


For a Cough ſettled on. the Stomach. 


AKE half a pound of Figs ſliced, Raiſins 
of the Sun ſtoned as many, and a ſtick of 

Liquoriſh ſcraped and ſliced; a few: Anniſeeds 
and ſome Hy ſop waſh'd clean: Put all theſe in a 
quart of Spring-water; boil it till it comes to a 
pint; then ſtrain it, and ſweeten it with white 
Sugar- candy. Take two or three ſpoonfuls of it 
Morning and Night, and when the Cough troubles 
vou. | | 


EY To ce a Dropſy. 5 


T AK E of Horſe-radiſh-roots, ſliced the long 
L way as thin as you can, two ounces; ſweet 
Fennel- roots fliced, two ounces; ſweet Fennel 
ſeeds beaten, two ounces; the Tops of Thyme, 
Winter- ſavory, ſweet Marjorum, Water“ creſſes 
and Nettle- tops, of each one handful, wiped and 
ſhred ſmall. Boil theſe in three pints of Springs 
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water, a quart of 'Sack, and a pint of White- 
wine; cover it cloſe, and let it boil till half be 
conſumed; then take it off the fire, and let it 
ſtand to ſettle three hours; then ſtrain it out, 
and to every Draught put in one ounce of the 


Syrup of the five Roots, which you may haye 


ready made at an Apothecary'sz take this in the 
Morning faſting, and at three a Clock in the 
Afternoon, and faſt three hours after it. If the 
Party have the Scurvy (which uſually goes with 
the Dropſy) then add a ſpoonful of the Juice of 
Scurvygraſs to each Draught. | 


An excellent Method to cure the Dropſy. 
T a good quantity of black Snails, ſtamp 

them well with Bay-ſalt, and lay to the 
Hollow of the Feet, putting freſh twice a Day. 
Takelikewife an handfull of Spearmint and Worm- 
wood, bruiſe them, and put them into a quart of 
Cream, which boil till 3t comes to an Oil, then 


: 


ſtrain and anoint'thoſe parts that are ſwelled. Take 


of the tops of green Broom, which after you have 
dried in an Oven, burn upon a'clean Hearth to 
Aſhes, which - mingle very well with a quart of 
Im the Morning drink half a pint of the cleareſt; 
at four in the Afternoon, nd at Night going to 
Bed do the fame. Continue laying the Poultice 
to your Feet, and drinking the M hite-wine for 


three Weeks together; this Method has been of- 
ten uſed with Succeſs. TE 


White-wine, let it ſtand all Night to ſettle; and 


An experienced Eye - Mater to flrengthen 
the Sight, and prevent CataraGts. 
TAKE of Eycbright tops two handfuls of Ce. 
+ landine, Vervain, Betony, Dill, Ground» 
pine, Clary, Avens, and Pimpernel, of each an 
| 8 handful, 
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handful, Rofemary-flowers an handful, of Cayion's 

| Gall, and Aloes bruiſed, of each half an ounce, 
| of long Pepper one dram; infuſe 24 hours in two 
quarts of White- wine, then draw it off in a Glaſs 
! Still; drop the Water with a Feather into the 
Eye often. NAC bt 00 gs 


Peu hiſſing in be Lunge. 
TAKE white Sugar-candy, powder'd and | 


lifted two ounces, China-roots, powder'd 
and ſifted one ounce; Flour of Brimſtone one 
ounce. Mix theſe with Conſerve of Roſes, or 
the Pap of an Apple; and take the bigneſs of a 
Walnut in the Morning, faſting an hour after it; 
and the laſt at Night, an hour after you have 
eaten or drank. 7 


To cure ſpitting of Blood, if a Vein is 


broken. 


T AKE Micedung beaten to Powder, as 
much as will lie on aSix-pence; and put it 
in a quarter of a pint of the Juice of Plantane, 
with a little Sugar: Give it in the Morning faſt- 
ing, and at Night going to Bed. Continue this 
ſome time, and it will make whole, and cure. 


To give Eaſe in 4 viehht Fit of the 


T AKE a quart of Milk, and to handfuls of 
dried Sage, a pennyworth of Hempſeed, 
one ounce of white Sugar-candy : Boil all theſe 

together a quarter of an hour, and then put in 

half a pint of Rheniſn-wine. When the Curd is 

taken off, with the Ingredients, put it in a Bag 

7 174 and 
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and apply it to the grieved part; and of the Li- 
quor 215 a good Glaſs. full. Let both be as hot 
as can be endured. If there is not Eaſe the firſt 
1 55 warm n and uſe i * It ſeldom 197 


* +. + 


N For the Smp. 0 14 


A K E three ſpoonfuls ef the Juice of Ca- 
| momile, in a ſmall Glaſs of White Nine, 
thrice a day, * three days together.” | 


To procure e ea ſy Labour. 


| AKE halfa potind of Fi „ half a Pond of 

1 Raiſins of the Sun, ſtoned; 4 ounces of Li- 
quoriſh, ſh, ſcraped and ſliced; one ſpoonful of Anni- 
ſeeds bruiſed, boil all theſe in 2 quarts of Spring- 
water till one pint is waſted; then ftrain it out, 
and drink a quarter of a pint of it Morning and 
Evening 6 Weeks befare the time. 


. To. procure, ſpeedy. r when the 
Throws are gone. 


TE half a dram eB powdered, and 
; mixed with a Glaſs of White-wine, ſome Su- 
gar, and a little Cinnamon water; if it does no 

good the firſt time, try it again two hours ph + 
10 ä ; 


ikewiſe the third time. 
To bring the After-Birth. 


_— 


IVE 30or'35 drops of Oil of e in A 
(PORK "Nr INF 1 | 
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J 0 prevent After-Pains. 

TAKE half an ounce of large Nutmegs and 
toaſt them before the Fire, and r ounce of 
the beſt Cinnamon, and beat them together; then 
mix with it the Whites of two Eggs, beating it 
together in a Porringer, and take every Morning 
in Bed as much as will lie on the point of a Knife, 
and ſo at Night; and drink after it the following 
CT EE eee +1 Do 
Take a quarter of a pint of Alicant Wine or 
Tent, a quarter of a pint of red Roſe-water, and 
a quarter of a pint of Plantane-water; mingle all 
three together, and beat 3 new-laid Eggs, Yolks 
and Whites, and make a Caudle of them; put in- 
to it two ounces of double-refin'd Sugar, a quart- 
er of an ounce of Cinnamon; you muſt boil the 
Cinnamon in the Wine and Water before the Eggs 
are in; and after all is mixed, put to it halt a 
dram of the Powder of Knotgraſs; take of this 
ſix ſpoonfuls Morning and Evening after the Ele- 


Cuary, | 
Another for the ſame. 


AKE a ſmall quantity of Bole-Armoniac, 

and boil it in new Milk. Let the Party 
drink of it Morning and Evening, if it be either 

a Woman with Child, or in Child- bed. hs 

Take alfo ſome Hog's-dung, and wrap it in a fine 

Imnen Rag, warm it well, and put it to the lower 
part of the Belly, and it will ſtop immediately. 


To flop Floodings. 
TAKE the White of an Egg, and beat it well 
with 4 or 5 ſpoonfuls of red Roſe-water, 
and drink it off Morning and Night 9 Mornings 
7 f 9 7 together; 
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together z it has cured when all other things have 
il | 

Let the Party often take Iſi ing-glaſs boiled or 
diſſolvedi in warm new Milk, a pint at a time. 


. 4 b for 4 Weakneſs in the Back. 


AK E Plantane, Comfry, Kuotgrafs, Sep- 
| herds-purſe, of each one handful: ſtamp 
n f i bei wan M = pound of Oil! of 
Roſes, and a little Vinegar; when tis well boi 
ſtrain it, and ſet it on the Fire again, and put 
into it four ounces of Wex, one ounce of Chalk, 
Bole-Armoniack one ounce, and Terra-figillata. 1 
ounce; boil all well, keeping it ſtill ſtirring, then 
cool it, and make "it into Rolls, and keep it 


for uſe; {pread it on Leather when you lay it to 
the Back. | 


1 Diel for the fe, 


AK E four Roots of Comfry, and of Knot- 
graſs, and Clary 1 handful, a ſprig of Roſe- 
mary, a little Galengal, a good quantity of Cin- 
namon and Nutmeg ſliced, The Pith of a Chine of 
an Ox. Stamp and boil all thefe in a quart of 
Muſcadine, then ſtrain it, and put in 6 Volks of 
Eggs; ſweeten the Caudle to — Taſte with 
9 2 Sugar, and N a good Draught 
Morning and Evening. Take of Crocus Martis 
and Conſerve of red oles mixed e 5 or 4 
times a day. 


For 4 Flex. 31 


TA Ea pint of new Milk, and diſſolve i im it 
f half a quarter of a pound of Loat-Sugar, as 
much Mithridate as agg bigneſs of a Walnut; 
give 


. AG. 4 . * 


rer 


JJC ˙6tr et tht; BREE ES. 
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ive this for a Cliſter moderately: 
it once or twice if there be oce 


21! 13 : 13 9 * ket! 


- For the falling: als of the boden. 


'? 


on. vr 3} 


"TAKE Ginger and Dice it; [and put it in a 
1 © little: Pan, heat it by clear well kindled 
bas, and put it ih & Cloſeſtool. Let the Party 
fit over it, and feceive the Fume; caſt in the 
Ginger by little and little, and keep warm. 


a 1 Wr e Milk i in dure 


AK E Gruel Fith Lentils and let the Par- 
ty drink freely of it; or elſe boil n in 
Pollak, One ber like beſt. 


A good Purge. 


NF Us E an ounce of Sena in a pint of Water 
till half be conſumed; when tis cold, add to 


it one ounce of Syrup of Roſes, and one ounce 


of Syrup of Buckthorn; mix them well together. 
This quantity makes two ſtrong Purges for either 
Man c ar Woman, and 4 tor a Chill 


To prevent M iſcarryi ing. 


AAk E of Dragons- Blood the weight of a Sil- 

ver Two-pence, and a dram of red Coral, 

the weight of two Barley-corns of Ambergreaſe, 
the weight of three * of Haft- India Be- 
zoar; make all theſe into a very fine Powder, and 
mix them well together, and keep them cloſe in 
a Box; and if you are frighted, or need it, take 
ak much at a time as Will lie on a Penny, and 
made d ſtill and quiet. Take it in a Caudle 
with Muſtadine or Tent, and the — 
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of Almonds dried and beaten to Poder; and 
thicken it with the Volks of Eggs. Take it in a 
Morning faſting, and at Night going to Bed: this 
do till you are out of Danger, and ky the folloy- 
ing Plaiſter to the Back. 

Take Venice Turpentine, and mix with it Bole- 

Armoniac, and ſpread it on black- brown Paper 
the length and breadth of a hand, and W to 
gue Sing o the Back, keeping Bed. 11 770 Kt 


Fer the Grp ue, | 


TE an ounce of the Filings of Steel, or 
ruſty Iron beaten to Powder, and/rfix = jt 

with two ounces of the flour of Brimſtone; then 

mix it up into an Electuary with Treacle; the 

Party muſt take the quantity of a Nutmeg in the 

Morning faſting, and at four in the Afternoon, 

and continue it ll cured. 


757 7 


* 
To procure 4 good: Colour. lis 1 


AK E Germander, Rue, Fumitory; of each 
TA good handful, one pennyworth of Saffron 
96 * in a Pang half a pound of blue Currants 
bruiſed; ſtamp the Herbs, and infuſe all theſe In- 
gredients i in three pints of Sack over a gentle fire 
till half be conſumed; drink a quarter of a pint 
Morning and Evening, and walk after it; repeat 
this quantity once or twice. 
Jou may add a ſpoonful of the following 8 rup 
toeve Draught. Take 3 ounces of the Fili 
of Steel, and = it in a Glaſs Bottle with a — 
of Mace and as much Cinnamon, pour on them a 


quart of the beſt White-wine, ſtop it up cloſe, 
and let it ſtand 14 Days, ſhaking the Bottle eve- 
ry Day; then ſtrain it out, into another Bottle, 
and put two pound of fine Loaf-ſugar to it fine» 


ly 


1 $9... hw 


ms 7 
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ly beaten; let it ſtand till the Sugar is diſſolved 
without ſtirting it; then _ Th: n noche: 


Roy _ N — bar uſe. N t- 10 


1144s - $784 13 (T1 TY A to! A, 1 (10 2 


For the Gout, 8 9 7 | 17 15 
TP AKE a pound of Bees War, and half a 


pound of Roſin, of Olibavum four ounces, 
G Litbarge of Gald finely powdetid, and w 
Lead;! of each 12 ounces; of Neat srfoot Oil, a 
pint. Set the Oil, together with the Bees-Wax. 
and Roſin, over the fire; z as ſoon as they are 
melted, put in the Powders, keeping, it continu- 
— ſowing with a Stick; as ſoon as it 8 1 
take it off the fire,, and 

e te tt. with Neat boot 61 ad 

T a Rolls; apply his e on: —. 8. 
Far fo. the part 1 once a Week take 
of 504 12195 inum, the quantit E .of a large = 
in, White-wine, keeping 7 

9 5 0 its "by. 3PPITing this. Plai 2 115 | 
taking the Caryocoft inum, there arg W hich. 
have found 1 great Benefit. : 


Fer 4 „ Piles. atk ay 


mw AKE of £ the , Patlicy, at Mullet; 

and of Elder-buds, of each 1 handful; boit 
in a ſufficient quantity of freſh Butter till it 
looks green, and has extracted the Smell of the 


Herbs; ftrain, and anoint the Place with it three 
or four times a Day. 


- . 9 » 
rafter N 
18 a 
14 


es e 1 © 
15 Ian! tt agb. . tur 


TAKE 1 e 
the to e of Centaur y and St. ame en 
of each A ts of Gentian ſlic 


2 drams, 
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2 drams, Ca 7<ſeeds half an ounce; infuſe! 
theſe in half a pint of Rheniſh, and titree pints 
of White - wine for 4 or Days, take a quarter of 
a pint in a Mornin filling up the Bottle, and 
it will ſerve 2 or 1 101 


6 Vol tee = Far che,, T 


37; 10 nien 13 5 
; AKE eatein Oyſter-ſhalla, mix it. with 


1. Honey, and anoint W Night 
an Morning un F 5 a 
2120 * 7 1 ö . brig 
alle 30 6  Atother for the is” 11110 1 l 


T e rhatar ar 


5 118 290 55 two ene 127 75 185 and os 
tis ve t allzpo 
106 the Piles art ae 85 à piece of old 
W. Candle and dp it In tis Gintment, and put 
; if obtws e me on a Fe: Ag. fd 
Pot it ta then. 7 * * 


. f 1 w V 343+ 


For the nen in of roy 
E T the Party dip their 725 er in Bal ſam 72 
Eee 


de with Gil of e af 
W ee A ores 


— Fur cee, 11817 . Se : 
Tx Virgin-Honey a quarter 6 ta Hg 
W 


and mix with as much Seam - A any as 

ill bring it td pretty thick Electuary, of 

which take the bigneſs of a Walnut when you 
pleaſe; and fer your Breakfaſt eat Water gd 

with common Mallows WERE it, and X $00 

1 Je 1542 15 net ans Piece 


er | 
* — 
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piece of Butter; the Mallows muſt be chopt ſinall, 
and eaten with the Gruel. 


Io raiſe a Bliſter. 9 


Tunger of Clemmatis Peregrina being 3 
hard on any Place, will in an hour or two 
raiſe a Bliſter, which you muſt cut and dreſs with 
Melilot Plaiſter, or Colewort : Leaves, as other 
Bliſters. | 

Likewiſe Leaven mix'd with 2 Ittle Verjuice, | 
and about half a penny worth of Cantharides Flies, 
and ſpread on Leather the bigneſs you pleaſe, will 
in = 2 ten hours raiſe a Wee which os 
as uſua | T7 | 


Plaiſter for the Feet in 4 "EDS 


\A K E of Brion xoots one pound, tops of 

"Rue a handful, black Soap four ounces, and 
Bay Talk two ounces ; beat all Feels in a Maſh, 

or of this ſprea 2 a Cloth for both Feet, 
apply it warm, and ſew Cloths over them, Inf 
let them lie twelve hours; if there be occaſion, 
renew them three times. 


4 Driuk for, a 8 15 


1 2 quart of Spring- water, l Bil in 
it an oatice of burnt Haruhorf, a Nutmeg 

a ftick of Cinnamon; let it boil 4 
quarter 2 an hour; when tis cold ſweeten it to 
your Taſte with Syrup of Lemons or fine Sugar, 
with as many drops of Spirit of Vitriol as 
will juſt Harpen it. it. Leer of this wa _ 
pleaſe, s 5 


, 4 3 ot it . 
N * 
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LEE : 
I $ 
Ss * £7% 
3 4 * , # 3 +*4& 
A 7 ans, 


T', AKE 7 or:8 Daffodil roots, and boil them 
in a pint of Poſſet-drink, and in the work- 
ing drink Carduus-water a gallon or more; 
Poſſet muſt be cold when you drink it, and your 
Carduus- Tea muſt be Blood-warm 3 if f it works 
too much, put ſome Salt in a diſh of . wk 


drink it off. 
Sin For 'the Hickup. 


5 r AKE 1 four preſerved Damſons in 
your Mouth at a time, and allow n 
by ae | IIb 48 


5 For the Cramp. 8 
AKE 25 beg eee and chop them 
very ſmall, and them in fine Linnen, 
In Ne them 1555 Garters, 11 wear 55 
ight and Day; la e ow a egs 
in the Night. . ** 


For Weakneſs in :2he Hinds 5 4 
Falſey 


1 Ak FE of the tops of Roſemary bruiſe it 
it and make it up into a. Ball as big as 
great Walnut, and let the Party roll it u 
By down in their Hand very often, and graſp 
i in the S till *tis hot; o this very deer, 


„ 
— 7 — 3 * 20 


Fer an 101 Abe or Strain. 1 (3 

n | 
A K E an ounce of Lacatelus 8 Balſam, and, 
mix it with 2 drams of Oil of Turpentine, 
ently heat it, anoint the ow, and put.new 
nel on it. For 


Ns og 
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For the Janndice. i 


AKE half an ounce of Rhubarb made into 
Powder, and beat it well with two hand- 

fuls of good Currants well cleaned: and of this 
Eletuary y take every Morning a piece as big as a 
utmeg for 14 of 15 Mornings together, or 
longer af need Mes 


For the C bolick, 


T AKE half a pint of Dr. Stevens's Water, as 
much Plague-water, as much Juniper- « Se 
gens and an ounce of Powder of Rhubarb: 


ke the Bottle, and take 4 or 5 Tpoonfuls at a 4 
time, 1 he Fit i is on You, or len y to can. 


For 4 Burn. 1 


IX Lime- water with Linſced- Oil; beat it 
meer and with a Feather anoint the 
Place, an put on a Plaiſter to defend it. 


5 cure a Place that is ſeated. 


TI Linſeed-Oil, and put to it as _ | 
thick Cream; beat them together very well, 
and keep it for uſe. Anoint the Place that is 
ſcalded twice a day, and it will cure it. Put on 
it ſoft Rags, and et nothing n on it. 


The bitter Dranght.. * 


AKE of Gentinn-root, three — of ca. "Ws 
momile- flowers, one ounce; of Roſemary- 
flowers, one ounce; of tops of Centaury, tops of 


1 


W 255 Wormw tops of Cardũus, of each one 
a OY * handful, 


— 
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handful. Boil all theſe in two quarts of Spring- 

water, till it comes to a quatt. You may add a 

pint of White- wine to it. Strain it out, and when 

cold, bottle it. Drink a quarter bf a pit in 

5 nt 2 as — at 5 n in the 
* 


3 \ , LJ 4 * Cc 


% Bite Eden era They, 


AK E the Roots of Comfry and bruiſet then 


in a Mortar: with a little Boar s-greaſe, and 
uſe this a as a TIRE. | 


> was 4s 


For F ſeatd Head. 
Hake: five: fwnaka/gs ; oY FCI 
T* ee cl of i iy, 


a pound of Hog's-Lard: Melt it Sputher, but let 
it not boil. Cut off che hain, and anoint the 
2 It will cure it. | 


; Eel; ET Falling Sickneſs. 


ut þ if but 


_ 
s 
+. 


AK E the After-birth of a Woman, and dry 


it to Nowider, and drink half an ounce 
thereof in a Glaſs of White-wine for ſix Morn- 
ings together. If the Patientbea Man, it miſt 
be the After-birth of a ral nds if a en 
the contrary. | 1 Yall | 


For whe Trewblity * he Heine. 


Ak * Syrup bf Mainaſk Roſes, and add 
thereto. a ſinall quantity of red Coral, 


Peart, and Ambergreuſe, All finely beaten and 
powdered: Take this fo long us War Parn conti 
221. Nn (nol 2 4 ä 
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For «Flew „ if the Terſon cannot be 
* blooded, 


AKE of Carduus, the Seeds or Leaves, a 

large handful; boil them in a pint of Beer, 
bo half is conſumed; then ſtrain it, and give it 
the Party warm. The muſt be faſting when the 
take it, and faſt I 1X hours A, it, or it will do 


Rp Hens. 


J draw. a Klan from * Eyes. 


OAS an Egg hard, then cut out the yolk, 

and take a f. poonful of Cummin-ſeed, and a 

ndful of Bears Bots ' bruiſe them and put them 

into the white of the Egg, ſo lay it hot on to 

the Nape of the Neck; bind it on with a Cloth, 

and let it lie 24 Hours, 16 iy: on x freſh Re! It 
will cure in a Ene ning | 


1. cle the Eyes. hs 


AKE the white of Hens-dunig, dry it very 
well, and beat it to Powder, ſift it, and blow - 
it into the Eyes when the Party goes to Bed. 


For à Pin or Web in the Eye. 31 
TAKE the Gall of a Hare and Honey, of 


each a like quantity; mix them together, 
and ay A Rane uid, put a little into the = . 


and it will cure in two or three da 


I a Hair or Fiſh- Bone ſtick in 1 im- 
medintely fTwallow * Fees ws a 978 Egg it it 1s A 


ns ata, A — 


Wel, 2 4dr 
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— — — n * 8 > 
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— He ee Wes 
4 
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| 9 a quart of White-wine, a large = 


te extraordinary Ointment for Barns and 
| Scalds. 


T AKE of red Dock-Leaves, and Mallow 
Leaves, of each a large handful, two heads 
of Houſcleek, of green Elder, the Bark being 
{crap'd from it, a (all handful; waſh the Herbs 
and le Elder, which being cut ſmall, boil in a 
pint and an half of Cream; boil tall it comes to an 
Oil, which, as it riſes up, ' take off with a Spoon; 
afterwards ſtrain, and put to it 3 drams of white 
Lead powdered line. #2 


A very good Drink to Fol be 4 in N fr 


of Fevers. 


T AKE nee brat Hartſhorn, bol i it 


with a Cruſt of Bread in three pints of Wa- 
ter to a quart; ſtrain, and put to it of Barley, 


__ _ Cinnamon-water 2 ounces, Cochineal half a dram; 
ſweeten it with fine Sugar, and let the Patient, 


as often as he is thirſty, drink plentifully of it; 


rub the Corhineal in a mn r with 45 
Sugar. | | 4} oft 


To cure the 1 . or black Jandl. 


Dock-root, a Bur- root, that which 
the ſmall Bur, two penny worth of Turmerick, 
a little Saffron, a little of the white of Gooſe- 
dung that feeds on the Green; boil all theſe 
ther a little while; then let it run thro*-a Strain- 
er: Drink it Morning and REID three days. 


* 
*. 9 wi 
y - 
„ 2 * 
* - AS . HI . a 
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FRO A Plaifier for the Sciatica... 4; 


AKE of yellow Wax a pound, the Juice of 

 Marjoram and red Sage, of each fix ſpoon- 

fuls, Juice of Onions two ſpoonfuls; let all theſe 

boil together till the Juice is conſumed, and when 

_ *tis half cold, put in to ounces of Turpentine; 

and of Nutmegs, Cloves, Mace, Anniſeeds, and 

Frankincenſe, of each one penny worth finely pow- 
dered; ſtir it well together and make a Plaiſter. 


MA Salve for the King's Evil. 


AKE a Burdock-root, and a white Lilly> 
root; waſh, dry, and ſcrape them; wrap 
them in brown Paper, and roaſt them in the Em- 
bersz when they are {oft take them out, and cut 
out the burn or hard, and beat them in a Mortar 
| with Boar's-greaſe and Bean- flower: when tis al- 
moſt enough, put in as much of the beſt Turpen- 
| tine as will make it ſmell of it, then put it in a 
| Pot for uſe. Gain n en ee 
Ihe Party muſt take inwardly two ſpoonfuls of 
Lime-water in the Morning, and faſt two hours 
after it, and do the ſame at Four a-Clock in the 
Afternoon. If there be any Swelling of the Evil, 
they muſt bathe it with this Water a quarter of an 
hour together; a little warmed, and wet a Cloth 
; and bind it on the Place; but if the Skin be 
broken, only waſh it in the Water, and fpread a 


i thin Plaiſter of the Salve and lay on it; thift it 
__ day; if very bad, you muſt dreſs it twice 
0 A * : res * 0 * 


8 o make the Lime-Water. Take a Limeſtone 
as big as a Man's Head, it muſt be well burned; - 
put it into ſix quarts of boiling Water, cover it 

1 cloſe, but ſometimes _ it; the next day when 

1 3 tis 
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tis ſettled pour off the clear Water, and keep it - 
in Bottles for uſe; 


He cure Burſteuneſe. IAK 


Ak E Hemlock, and bruiſe it a little, heat 
+ it pretty well, and apply it 0 a day, 
without any Truſs, and keep the ay as ſtill as 


may be. wieku cured when yang er ee | 
have ne 
4 Ponder Fu Hakan 


*. wild Mufk, Roots 
s al „pic u them; then 
take of O deres l and Strimgs, 
an equal quantity; then take almoſt a quart of 
Hempſeeds: you toufſ lay the Seeds at the bot- 
tom of a Pot, and the Leaves and Roots on the 
top; then put it into an Oven, dry them, rub 
them to Powder, and 1ift them together. The 
Party muſt take as much of this Powder as will 
lie on a Sixpence, in a little Ale, in the Morn» 
ing, and at four in the Afternoon, and continue 
it fiveor fi f x Weeks: pere err YE N. 


ji 5 Hr the Chin-Congb. . 15 a th 


AKE a ſpoonfal of ths Risi * 
whe, mixed with Sugar-candy bedten 
to * Take this 275 nine W 20s 


ether Fe 
JI cure the Itch without „pre, 


\AKE a handful of! ot, ad As 
| much ſharp- pointed Dock; ſhred them 
Linall, and boil them an wo quert of Spring- wa- 


ter, 


3 
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ter, till it comes to a pint; ſtrain the Liquor 


and with it let the Party waſh his Hands or Face 
two. or three times a iy. 
Er the uch. 


eri 


ARE & Camomile and Falvedleaves Sc 
gr and Capon's Feather, of eac £24 
hand boil theſe in im half a und of Butter out 
- = Churn till 25 bal 8 ent, 7k Hl ſtrain it 
and mix with it an ounce of blac 
EN. fine; "Rip it in till *tis cold, and 7 
5 he Party with it all over; keep on the ſam Lin- 
nen for a Week; then waſh ith Farm ater 
and ſweet Herbs, and put on clean Linnen. Be- 
fore you begin to uſe this, you muſt take Brim- 
ſtone and Milk for three 1 Mornings: keep warm 


and purge. well alter tis over. 


or the 2 gr Nen. 
ITAMP and ſtrain the Juice of the Leayes 0 


Elder, and to a quarter of a pint of Juice-- 


put ſo much White-wine;z warm. at 2 little and 


drin it off, and do thus for four or five Morn- 


Foyt 


dE ger ns 


by 
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$7 in 4 done. | 


IVE as much Virginia Snake-root dry'd and 
powdered as will lie on a Shilling, in a 
Glaſs of Sherry or Sack, juſt before the cold Fit 


begins; uſe this two or three times * the 2p 
1s . 


For. « an 22 


AKE an ounce and half of the beſt refin'd 
Aloes, and ſteep it in a "any of Brandy; 
infuſe it 48 hours, and n our * 10 

* N the Fit comes. 


1 5 For an FR 


AEK E a pint of red Roſe-water, and put 
to it an ounce. of white Sugar-candy, and 
the Juice of three Sevil Oranges; mix all to- 
gether, and drink it off an hour before you ex- 
Pect the Fit, It cures at once or twice _ 


An Ointment for a Burning or Scald, 


AK E a 'pound of Hog 'sLard, and two good 

handfuls of Sheep's-Dang, and a good hand- 
ful of the green Bark of the Elder, the brown 
Bark being firſt taken off; boil all theſe to an 
Gn: You muſt firſt take out the fire with 
Sallet-Oil, and a bit of an Onion, and the white 
of an Eg 05 beaten 1 together; then anoint 
with the Ointment, and in leſs than a Week i it 
will be well 


A 


»& FT FF as ann 


J_—— 
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A Cereeloth, 


AKE 3 pound of Oil-olive, and half a pound 

of red Lead, and half a pound of n 
Lead, both powdered and ſifted; then take three 
ounces of Virgin-Wax, 2 ounces of Spaniſb Soap, 
and 2 ounces of Deer's-ſuet ; put all theſe thing 
into a braſs Kettle, ſetting it over the fire, ſtir- 
ring it continually till it comes to the height of 
a Salve, which you may know by dropping a little 
on a Trencher, and if it neither hangs to the 


Trencher nor your Fingers it is enough; then dip 


your Cloths in, and when You take' them out, ; 
throw them into a Pail of Water, and as they 


cool take them out and lay them on a Table, and 


clap them, and when you have done, roll them up 
with Papers between, and keep them for uſe; 


they mult be kept pretty cool. This Cerechoth 


is good for any Pain, Swelling, or Bruiſe. 
The yellow Balſam, _ 


TAKE 8 ounces of Burgamy-Pitch, 3 ounces 
and half of yellow Bees-Wax fliced, 1 pound 
o 


7 


Deer's-ſuet, one ounce of Venice-Turpentine 
beaten up in Plantane-water, half a pint of red 
Roſes, a quarter of a pint of Vinegar of red Roſks, 
24 cloves of Garlick, and of Salt-petre dried be- 


fore the fixe half the quantity of a Nutmeg; bruiſe 


the Garlick in a Stone Mortar, and ſet the Oil, 
Vinegar, and Garlick, in an earthen Pipkin over 
the fixe; let it boil gently half an hour; then 
put in the Pitch off. Wax, and when that is 


melted, put in the Suet, and one ounce of Palm- 
Oil; then let it boil a quarter of an hour longer; 
then take it off the fire, and put in the Turpen- 
tine and Salt- petre; ſet it over the fire again 112 5 
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little while; then take it off, and let it ſtand to 


cool, then pour it Seuthe nt your Gally pots; 
de fure you put in no Dregs; the Vinegar will 


to the bottom; tye thę Gally pots WA ith 

eatber. "Tis an excellent Salve for Legs, 
Bas 5 5 ON ſore Breafts, and 1 fely 185 

58 fol- 


draw « Tanne out of an 


Salve over it, 


4 1. black Seki 


I pint of Oil of Oles, 3 ; quanters of 
1 Dn 5 2 0 of F 
y beaten and ſęarced, 2 ounces 
— Maſtich, L — 6 
Myrrh, 8 


nd, and 2 Mie: 
Al they are blacks then 1 2 


Board, and Pour it gn, and ou 
make it up in Rolls for ue. 1 


For "vw Falling Sichnſe 


akk of the Fawkes . nene Skull, of 
25 e g . oh. D N 118 
Root da 085 

of Sk Salt of i Eberle 

a ram, Conſerve. of ary, .2.9unces, Syrup 

of Feonies enough to make 5 75 a ſoft 5 


jt i. 4 viva is the 9 


7. 
and t 


f the F 
da ep hex vg with. the 


— 8 
"For an Age. W 5 1 J 


} nnen ir f 
Tur. a lacy of ſtrong Beer, and a may 

quantity of the 3 Artichoak-leaves; | 
ſhred them, and boil them very well together; of 
when you think it almoſt enough, put in a ſpoon- 


fr At YR 
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ful of Muftard-ſeed bruiſed; and give it one boil, 


then ſtrain, and bottle it. Take half a pint” 43 
hot as A half an hour belorotheFit comes” | 


4 ea Warr 10 dry i Vleers and 5 
5 old Sores... e 0h rcp lng 
175 . 


AKE of che beſt Ronan Vitiel 3 ounces; 

Camphire 1 ounce; beat them into fine Po- 
der, put them into the bottom of a Crucible, a 
fix it in hot Embers; cover it with white Paper 
four double, and put alittle Tile on it: It it 
well calcined, but not tao much; when tis 
beat it into fine Powder, and ſift it; then add to 
it 3 ounces of Bole-Armoniac, beaten and fifted; 
Mix all together, and to half an ounce of this 
Powder put a- quart of Spring or Plantane-water ; 
boil the Water, and when tis blood-warm put in 
your half ounce of Powder, and ſtir it together in 
a Pewter Baſon till tis quite cold, then A PLL = | 
in a Bottle for uſe. When you uſe it, ff 
Bottle, and pour Tome out and uſe it as 2. as 
can be endured; either by a Syringe, or waſhin 
the Place twice or thrice a day, and ule the fol- 

e, Salve, f 


pe Laaden Pater. nts 
Tg geg 3 gunces, of rell Lead 


onnces, of Bole-Armoniac nine ounces; 
beat aft fine Powder, and put to them a pint 


5 


| 
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N 


* 


of the beſt Oil- olive, incorporate them over the 


Fire, and let them boil gently half an hour, put- 


ting in one ounce of Oil of Exeter; ſtir it conti- 
nually, and when 'tis enough, make 1t up in Rolls, 
ke 1s drying Phatter... [OS 


TAKE one pound of Mutton-ſuct ſhred ſinall 
melt it, and put into it Thyme, Sweet- 


marjoram, Melilote, Pennyroyal and Hyſop, of 
each a good handful chopp'd ſmall; and let it ſtand 


* 


2 


together four days; then heat it and ſtrain it out, 


and put in the ſame quantity of Herbs again, and 
let it ſtand four days uae thr then heat it and 
train it out, and to that 5 five pound 
of white Roſin, and two pound of Bees-Wax 
ſliced, and boil it up to aSalve;'and when tis cold 


enough, oil a Board, pour it on it, and make it 


up in Rolls: This is an admirable Salve when the 
Fire is taken out. You muſt take out the Fire 
with Oil; anoint it with Oil with a Feather, then 


lay on the Plaiſter. Tis good for a ſinall Cut, or 
JJ ͤ⅜Q 2009503 1% £224 


A Green Salve. 


| TAKE 5 handfuls of Clowns Al heal, ſtamp 


it and put it in a Pot, and add to it 4 ounces 


of Boar's-Sreaſe, half a pint of Oil-Olive, and 


Wax three ounces ſliced; - boil. it till the Juice is 


_ conſumed, which is known when the Stuff doth 
not bubble at all: then ſtrain it and put it on the 


fire again, adding 2 ounces of Venice Turpentine; 
let it boil a little and put it in Gallipots for uſe. 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 


laiſter; drefs it once a Day. For 


12 e and; defend the Place with a Lear 
| * n 
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"For 4 ſore Breaft when is broken. * 


TAKE: a quarter of a pound of Raif ins of the 

Sun ſtoned, and beat them very ſinall; then 

to it near as much Honey, and beat i it toge- 

ther into a Salve; ſpread it on a Clot oe Arp make 
Tents if occaſion. Dreſs it once a day; when 
tis well drawn uſe the n N and black 

or le aden Plaiſter. Y | 


A P oultice. for a z ſore. Bris 4 be wi 1 


broken. 5 


OIL white Bread and Milk to A Paulie, then 
put to it Oil of Lillies, and the yolk of an 
= ſet it over the fire again to heat, and ap- 
ply it as hot as can be endured: Dreſs it Morn- 
ing and Night till tis broke, then GO it with 
the Poultice of Raiſins. Bt 


To di ij perſe 1285 


* AKE of yellow Wax, Frankincenſe and Ro- 
ſin, of each four ounces; melt them toge- 
ther, ſtrain it out, and when tis cool 227 it in 
a Roll, and keep 1 i for uſe. 


To keep . a Cancer in the Bree ft fi rom in- 


crea ſing. L : 


T AK E of Lapis Calaminaris ounces all in 
L one piece, and having made it red hot in a 
Crucible 9 times, quench it every time in a pint of 
White-wine; then take 2 ouncẽs of Lapis Tutty, 


Des durnt that red hot in a Crucible 3 times, 
quench 
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quench that every time in a pint of red . 
ter: Then beat the Tutty and the Ca 
Stone together in a Mortar very fine, and p bs 5 
in a glaſs Bottle, and put theRoſe-water andWhite- 
ine to it, 188 ſhake it three or four times a Nay 
* 9 $ before you begin to uſe it, Io 
has BEEP page Wine and the Roſe- water cloſe co- 
8 A5 you quench the Stone, that the Steam 
on not go out. When you uſe it ſhake it well, 
and dip 2 in it, and or them to the Breaſt ; 
let the Rags remain on til = dreſs'd again: It 
muſt be dreſs'd twice a da ht and Wag 
5 — dear Water 18 excelleyt te weak or {ore 
Ye. 


$3 For a Swelling in in the Face. 

T A K E a handful of Dataſe-roſe Leaves, bait 
them in running Water till they are tender; 

amp them to a Pulp, and boil white Bread and 

Milk till tis ſoft; then put in your Pulp with a 

little Hog's Lard, and thicken it with the yolk of 

an Egg, and apply it warm. 


"Tor 2 ſor Throat. | 


FAKE > Plailier of Pamcelſus 4 inches 
broad, 1 lo long as to come from Ear to 
be and apply it warm to the Throat; then 9 * 
Houſe-leck and preſs out the Juire, add an equa 
quantit * of Honey, and a little burnt Allum; 
EY all together; "and ket the Party oſten tale 
ſome on a Liquor! 


222 


4 purging Dier drin. 


AK E 2 e 
10 Water Creſſes and Brooklime of each four 


handfuls * four handfuls, Nettle- 
18 * tops 
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tops und Fumitory of each 3 handfuls, — 
RAubgrb: four vunces, Sena — ouhcts, China - 
two ounces, Sarſaparilla three ounces, Rhubarb 
one ounce, Coriander and ſweet Fennel-ſceds of 
each half an ounce; cut the Herbs, flice the 
Roots, bruiſe the Seeds, put them in F thin Ba 
— han them in four gallong of {mall Ale; a 
days drink a pint of it every Moring. 
Be Berge Viet, b nothing falt br ſowre. 


Hu, 70 purge the Had. Hl 7 


K E of Eitradt of R 4740 hel 
Ii "is dram: Wit ch theſe well wir 


"1 and make it into 12 Pills; take 2, or if 
the Morning: drink warm Gruel, or thin 5-4 


or Looby be ſtrong, 3 of ten at 6 A- Clock 
or Poſſet, When they Work. 


For # oer in the Mauth. * 


= AXE Cai Coluttbine Sage, wh 
"nel, * each one handfol, ſtamp and 
. — thei, 4. to the 33 a ſpoonful oF 
alf a oofiful of burnt bt Alli and as 
moch 1 80 e- Amoniac beaten fine: mix und bet 
all thefe kagether Ver Well, and wrap a little * 
abont a Stick, 3nd. rud the Canker with it: 
it bteeds tis the better. | ” 


4 mauer for ſore or weak W colt 


of Ground4vy, Celanihe and Dailies 
4 (of each a likequintity ſtampt and ſtrain d, 
un add te the Juice a Maile Sugar and white 
Roſewater; Thike th together, and with a Fes. 


5 OP it into the * A takes away: all 
N manner 


. — 
* hs ” 4 1 * N 
* Pee K 
Y - — * — 
, | 
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— reel Ins — 
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manner of Inflammation, Spots, Itching, Smart- 
ing or Web, and is an excellent thing fer the 
„FFF 1109 


A Clyſter for the Worms. 


JAKE of Rue, Wormwood, Lavender-Cotton, 

=» three or four {prigs of each, a ſpoonful of 
Anniſeeds bruiſed; boil theſe in a pint of Milk 
till the third part be conſumed; then ftrain it 
out, and add to it as much Aloes finely powder'd 
as will lie on a Three- pence; ſweeten it with Ho- 
ney, and give it pretty warm; it ſhould be gi- 
ven three Mornings together; and the beſt time 
is three Days before the Ne or Full Moon. 


Lucatellus's Balſam. - 


AK E of Venice Turpentine one pound, the 
| beſt Oil 3 pints, Sack 6 ſpoonfuls, yellow 
Wax. half a pound, natural Balſam one ounce, 
Oil of St. Fobn's-wort one ounce, red Sanders well 
powdered one ounce; cut the Wax in thin Slices, 
and ſet it over the Fire in a large Skillet, and 
when tis all melted put in the Turpentine; firſt 
waſh it 3 ſeveral times in red Roſe-water, then 


ſtir them well together till they boil a little; then 


take it off from the Fire and let it cool. The next 
day take it out of the Skillet and cut it in thin ſli- 
ces, that all the Water may be got out of it; 
then ſet - it over the Fire again, and when *tis 
melted ſtir it well together; then put in the Oil, 
and the Oil of St. Fobn's-wort, and the natural 


Balſam, and the Sack and the Sanders, ſtirring 


them all together very well; then let it boil a 


little while, and take it off the Fire and ſtir it 2 
hours all one way. 


When *tis cold put it in Gal- 
. n 
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lypots and cover them with Leather; it will keep 
good twenty Lears, and the older the bet ter. E 


A Salve for à Cerecloth, for Bruiſes or 
I by „ 
AK Ea pint of Oil, 9 ounces of red Lead 
2 ounces of Bees-wax, a Shillings-worth of 
Sperma - Cete, 2 ounces of Roſin beaten and ſifted; 
ſet all theſe on a ſoft Fire in a Bell-Skillet, ſtirring 
till it boils, and then try it on a Rag, whether it 
firmly ſticks upon it; when it does ſtick, take it 
off; and when you have made what Cerecloths 
you pleaſe, pour the reſt on an oiled Board, and 
make it up in Rolls. Tis very good for a Cut or 
ee, 5 4; ES 


\ ; * 
" : « 
* . 
11 
* 
— 
7 


An Ointment for a Cold on the Stomach... 


ITTAKE an ounce and half of the Oil of Va- 

lentia-Scabioſa, Oil of Sweet-Almonds a 
quarter of an ounce, a quarter f an ounce of 
Man's Fat, and 4 ſcruples of the beſt Oil of Mace; 
mix theſe together, and warm alittle a in Spoon, 
and Night and Morning anoint the Stomach, Lay 
a piece of black or lawn Paper on it. 


. 


Io make Gaſcoigne' Fowder, + 
TAK E of Powder of Peart, ted @bral, Crab's: 
Eyes, white Amber and Hartſhorn, of each 
one ounce; beat them to a ſine Powder and fearce 
them. Then take a dram of otiental Bezoar, and 
a dram of Ambergreafe, and mix with the Pow* 
ders; then take off the black Toes of Crab's- 
Claws beaten to à fine Powder, as much as of all 
he reſt of the Powders, = this is the chief; then 
1 mk 
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mix all well together, and make them up in Balls 
in 10. Hartſhorn, and in your Jelly infuſe 
a ſmall quantity of Saffron to give them a Co- 
bur; when you have tolled them in Balls as big 

.- as a Walnut, lay them on a China or Silver Plate 

ad to dry; when they are fully dry and hard, paper 
1 them up, and keep them for uſe. The Doſe you 
| muſt give at a time, is to a Man of Woman ten 
or twelve 1 2 7 in Dragon, Carduus, or the La- 
dy Allen's Water; the Party going to Bed and <o- 
verd warm. The Crabs ufed-m this Powder muſt 
E i in May or September, and they muſt not 

2 Ic 4 | ' : 7 SITES 4+ $$ 


A Water to cure red or pimpled Faces, 


TALE a pint of ſtrong White-wine Viflegar, 
and put to it Powder of the Roots of Orice 
2'drams, Powder of Brimſtone half an ounee;\and 
Camphire 2 drams, ſtamp with a few blanched 
Almonds, 4 Oaken Apples cut in the middle, and 
the Juice of 4 Lemons, and a handful of Bean- 
flowers; put all theſe together in a ſtrong double 
glafs Bottle, ſhake them well together and fet it 
in the Sun for 10 days; waſh the Face with this 
Water, let it dry on, and don't wipe it off. This 
cures red or ee Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muſt eat the follow - 
ing Diet for 3 Weeks of a Mont 
Take Cucumbers and cnt them as ſmall as 
Herbs to the Pot, boil them in a ſmall Pipkin 
with a piece of Mutton, and make it into Pottage 
with Oatmeal: So eat.a Meſs Morning, Noon, and 
Night without Intermiſſion for three Weeks or a 
Month. This Diet and the Water has cured when 
nothing elſe would do. 


* o 
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4 good thing to waſb the Face in. 


5 RT 71 86 RN 


iece of Camphire, the uan: 
7 ALE Foe Yer ſo t 5A 
ttle, KI fill with Waters 


aa pint 7 (eg 
when 1 a Month, p A ſpoonful | 
in een 2 0 rs it, 5 


ear 2 Piece © F en exceedin thi 
| . a F ba piece 1 * Fache 3 ; 5 
keeps the F orcheal ſmooth and plump. 


A Plaiſter for Worms in Children. 


TRE E 2 ounces of yellow Wax, and 2 ounces | 
of Roſin, boil them half än Hour, ſtirring 
them all the while; ſcum Sh well and takeit oft, 
and put to it 3 drams of Alpes, and 2 ſpoonfuls 
of Treacle, and boat it ups again; rub a Board with 
freſh Butter, and pour the Salve thereon, work it 
well, and make it up in Rolls: When y Ep 
the Plaiſter, ſprinkle it with Saffron, 40 
bele againſt the Navel. 


The Stomach Plai . 


AR E of Burgamy- Pitch, Frankincenſe and 
Bees-Wax, of each one ou nee. melt them 
Pon eo then put in 1 Ae Venice Turpen- 
tine, and 1 ounce of Oil o Mace; melt it tOge- 
ther and ſpread your Plaiſter on Sheep) s-Leather ; 
one wr it ſome Nutmeg when you lay it on the 

tomac 


To Fe” a Quit for the Stomach. 
Fils fine Rag 4 inches Nau 7218 a | en 


Catton thu thin over it; 7 take 


Sweet-marioram gti Pang ph rubp g iy gw bs, 
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ſtrew it over the Cotton pretty thick; then take 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and ſifted, and ftrew that over 
the Herbs, and on that firew half an ounce of 
Gallengal finely mitra; then a thin'Row of 
3 2 another fine Rag, and quilt it toge- 
When you lay it on the Stomach, dip it 
in hot Sack ad lay it on as warm as can be en- 
ken This is very good for a Pain i in the Sto- 
ma 


Fir the Pains f 0 ee | 


IX Barbadoes-Tar, and Palm-Oil an equal 
quantity, juſt melt them TOR: and 
gently anoint e Part affected. 


4 preſent 2 for the Cholick, 


IX as much MithridateasaBean' in aſpoon- 
| ful of Dragon-water, and giveit the Party 
to = and lay a little Suet on the Navel; * 
in 


A Plaſter for the choliek. 

OP READ the whites of 4 or 5 Eggs wel beat- 
en on ſome Leather, and over that ſtre on 

' 2 ſpoonful of Pepper, and as much Ginger finely - 


| beaten and ſifted, then put this Plaiſter on tie 
- Navel: It often gives ſpeedy eaſe. 


For the Aue : : 


"A k E E Smalla 80 "4. ovs, Rue, plantane and 

I Oubanumz beat all theſe well together with 
2 Ale Pay Hl and put it in a thin Bag, and lay 
it to the riſt a little before the cold Fit comes. 


The Compleat Houſewife. 309 
A Powder for Convulſic on Fits, 


TAKE a dram and half of ſi ingle Piony-ſced, 

- of Miſletoe of the Oak one dram, Pearl, 
white Amber, and Coral, all finely powdered, of 
each half a dram, Bezoar 2 drams, : and 5 Leaves: 

of Gold; make all theſe up in a fine Powder, and 
give it in a ſpoonful of black Cherry- water, or if 
you pleaſe Hyſterical Water. You may give to a 
Child new born, to prevent Fits, as much as will 
lie ona Three-pence, and likewifeat each Change 
of the Moon; and to older People as much as 
they have ſtrength and oeraſi ion, | 


way he To prevent Fits i in Children. 


1 1 A KE Saxafrage, Bean-Pods, Black-Cherry; 
1 Groundfel, and Parſſey-waters; ; mix them 
together with EP of ſingle Piony. Give a 


« 6 * 4 4 
[4 


ſpoonful very eſpecial obſerve to give It 
at the ORE. of the Moon, 4 N Hi £7 
eee Abe 


AKE a quart of Ale, and a quart of Lina 
T3 Beer, and put in it a handful of Southern- 
ood, as much Sage, and as much Pennyroyal; 
1&3 it boil half an hour, ſtrain it ty, and Jet the 


. drink no other Brink. 


For 4 Hoarſeneſs WY 4 Cold.” 


Tg 2 quarter of a, pint of bail 
make it very ſweet with Sugarcandy, ſet it 
2 the Fire, and when tis thorough: hot, beat 
olk of an Egg and brew a and wink 


1 — 7h cel —_ 
* Reviedy for . 2 


W IT theyoltef anew laid Bg Bop 3 the 
1 Kin off che yolk, and add 1x fpoonfuls Gf. 
red 5 beat it well together, _ make. 
it very ſweet with white deen ee drink it. 


eee X11 nt vt o 
Hal. wit 0 
ti v wig ff Rb in be 
T4 1 ; [09% T3 eeth. : 4 | bi p 67 ** 
T. four a. of Sebi ae *en dr MINS 
loes, three drams of A 


— 9 Ma- 
Rick and Aloes, And grate” he Agarick; ſearce 
them, and make. them. into Pills with 95 
Betony., You may make bit a 12 8 is 
grande a by, * 8 gt all,out, one Pill 


in the 120 15 may 
eat or drin 450 ills, 905 


abroad, keeping yo at elf warm 1 en 
work, drink a raught or 755 of dee 


warm. 
93 brit Daffy; EI. : xr... ; 1 
1 105 0 of 1 rofs EE I 505 


8989ꝙ⁵2 
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ounces; 3.0 ;entaliSena, Guinrum eile of each 
: dz Rhubatb 1 ounce, Saffr ; Rai- 


ns. cf # the Syn \Fanes 2 0 pound. TT 
tt 
et 


| hy 6148 Bot gallon, 'to it 
e ne win 

It ſtand infaſin t rd 

ies d Le : 0 950 Nils e 
Bottles * very «aaa 


—— 
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Morning and Night, : 3 ſpoonfuls going to 12 
and as much in the Morning, according as you 
find it work. It requires not much Care in Diet, 
nor 8 
and dr 

has wort... 


ink ſomething hot in a Mprning, Kier it 


This. Elixir is excellent good for che Goc 80 


the Gravel in the Kidhieys, the Dropfy, . 

0 of; the Guts, or any. Obftructions in 

12 ee * . purge two 8 three times a 
"g51to' en log PTE 


An Ointment to mw e Hair to grow. 


Ar 


Tau tuo ounces of Boar's- enk, one dram 
of the Aſhes of burnt Bees, one dram of the 
Aſhes of Brin ah, one dram of the Juice or 
* wax, Lill 23 8 one b 1 Ol of ſweet 

f pure N and; ac- 
1 5 TO. Hatte by Fri and 
Wa before the Full” Moon, ſhave the place, 


and-ancint it every, Day, with this Omtment. 


It will cauſe Hair to grow. where you will hayeit. 


.Qilof 14 70 ab or 1 of 1 115 1s 


— rg ENI wy Salary | . ad 91 


\ To . and 1 55 eib. 


= AKEa PROXY, of 1500 ad! of Honey, and 
boil it with a little Roch-Alkim,, ſcum.it 
wall and then put Re Ginger finely beaten; 
let it boil a while longer, then take it off, and 


before tis cold, put. 10 it 40 much Dra on's blood 
as will make it Colour. 1. 


| together, and keep = it a Gallipot fo To, Take 


A little on a Rag, 4 uſe t 1 eth You 
may ule it often. 


within; But you muſt keep. warm, 


ix it well 


LEP 2 
* U p 


31 12 The een mm 


STLET 10 


e ey 


Paxrs ry quarter of a pounid of Maas 

brarſed, and half a quarter of a porn 2 
freſh Butter, as much Bees-wax, and : Pint of 
Claret; boil all theſe together a _prett "while, 
then Krain it, and let it ſtand till tis cold; then 
take the Wax off the top, and melt it again, and 
pour it clear from the Dregs into your Galli- 
pots, or Boxes. Uſe it when, and as often as 


| We. | 
yo $f ? i mini zündet YOUR 10 N 
1 clean and ſoften the Hande. 


ET alk a a pint of Milk över the fb and 
8 put into it half a quartern of Almonds blanch d 
and beaten very fine; When it boils, take it off, 
and thickep 1 it with the yolk of an Ee gg; then ſet 
it on again, ſtirring it all the while Fot before 
and after the Egg is in; then take it off, and ſtir 
in a ſinall ſpc nful of ſweet Oil; and put it in a 
Gallipot: Fill Jeep about five of 75 x Days. 
Take a bit 4 big as 2 Walnut, and rub about 
your Hands, an the Dirt or Soil il rub off, and 
it will make them very ſoft. Draw on * 
juſt "tt; you have uſed : it. ; & 


Jt 8 44 Ad 881 f * \\ 4 


tt Remedy for Pimpler., 1 


A K E half a a varter of a potitid of bitter Al- 

monde, bfanch, ſtamp them, and put them 
into half a hint of Spring- water, ſtir it together, 
und ſtrain it out: Then put to it half a pint of 
"the beſt Brandy, and a pennyworth of the flour 
of Brimſtone. Shake it Well when you ule it, 
which _ be often. * er it © on wick a fine Rag, 


JI 40 
* 
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ry Ak E Wheat Flour, midelady with 1 


mee Rene 1 1 wag (4425 


8 Ant 2 7 


Ji, 


Mater en o waſh the Face, 


(100 
24 . 
5 F * 
F Y& 3 1 * 


+ 


+8 
It: 


5 OIL two ounces of French Barley ir in | theie 


pints ofSpring-waterz ſhift:the Water three 


times; the laſt Water uſe, adding to it a quartern 


wit bitter Almonds blanch'd, beat, and ftrai 
out; then add the Juice of two. Lemons, an 


ba of White wine. Waſh with it at © Night. 


ut abit of Cane in the Bottle, 
vis N iu Ml Bus iT drive 


15 ba pre clean the Hande. 


| B a quart of new Milk, and turn i it with | 


a pint of Aqua-vitz; then take off the Curd, 
then put into the Poſſet a pint of Rheniſh- wine, 
and that will raiſe another Curd, which take pff; 
then put in the whites of ſix Eggs well beaten, 
and that will raiſe another Curd, which you muſt 
take off, and mix the three Curds together ve 
well, and put them in a Galli pot, 112 put the P 
ſet ina Bottle. Scour your. Hands n the WF 
an wah chem wth the Poſſet. «12 214 166 SH 


: 4 Water for the Seurwy 15 the Gums. 


. K E two . of Senate and one 
pound of right Flower-de-Luce-root,! and 
a quarter of a pound of Roch-Allum; two ounces 
of Cloves, two handfuls of red Roſe-leaves, two 
handfuls of Woodbine-leaves, two handfuls of Co- 
lumbine- leaves; two handful of brown Sage, and 

one 
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aud Minegar, and ries on po n 80. 
e 
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one of Roſemary ; eight Sevil Oranges, Peel and 
all, only — out the Seeds. Set theſe over the 
fire, _ let them boil a quart away ; then take 


ir off, and ſtrain it, and ſet it over the fire again, 
and put to it three m_ Claxet, and a pint of 
Honey: Let them boil half an hour; ſoum it 
well, and when tis cold, bottle it for uſe. Waſh 
and 2. bur Mouth With ät two or three 
times a 1. 

990 7 neigt 


55261 2930 Totale « away forphew. 
fi 11 5 j | w © 2 
wort, and Wake-Robin, Way 


: 
3 AE®: 2 


| AKE Rridwyirob 
1 chen with Brimſtone, and make it up in a 
Au, tap it in a ſme Linnew Rag, and di 
it in Vinegar, and tub the Place pretty, hai 
with it, and it 158 N away the Morphew 


ths, T3 OED THIN D EA! 


4 Theian Waſh for be Necks 41 
940 } 554. 0! 10 fat 6 
AKE a quart of Oral, two | — af 
- Rochcallin; two ounces of white Sugar- 
17 two drams ef Camphite, half an ounce 
of Born s beat all theſe in a Mortar, and fift 
h a ſine Sieve; chen mix them well 
"of Ox-Gall; put all together into a 
— Stone Bottle well cok d ſet it to in- 
fuſe in the Sun, or by the fre f Weelts together, 
ſtirring it once a day; then ſtrain it from the 
bottom, and put to every: quarter of a pint of this 
Liquor a quart of Spring- water, otherwiſe it will 
he too thick; ſet it a little to clarify, and bottle 
it, put ſome Powder of Pearl in the attle: Waſh 
with it. mu A-d5o# 5X7 B39 nid 
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For à Cold. 


TA KE Roſemary and Hliced Liquoriſh, and 
boil it in ſmall Ale, and ſweeten it with 
Treacle, and drink it © ur; 4 to TT __ or five 
Nights Lagether, 8 89 


7 
. 


Jo flop zee in os a Y 


F * 
inn 


1 AKE Oil of Spike, Mituns Balſam, Boles 
Armoniac, Rhubarb, and Turpentine ; mix 


theſe together, and take, as much as a large Nut- 
7 three times A | Day: » 


52 be The Tar. Pills for a Gogh... "of 


It MH} 3 
\AKE Tar and drop it on Powder of Liquo- 
riſh, and make it uꝑ int Pills; take two 
IE ht going to Bed, and in the Morning 
e Glatz of fair Water that Liquoriſn has 
— three or four Dos "Reeped-;in.; Do this 
for: nine ur ten i together, . AS. oF ou * 


75 
io} 6 An Mt Fez *1 e2ltuood; 
oy 


* 
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hd 
* 


58 1 e „ lis 4 9911 10 ache 5 
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(2 01 811 10 AfA 2 MI W 190 U3 
K E all Padkthiend, S5 nch as 7 1 

go five times about the Neck, Mriſts and 
Ancles; dip them in On Amber twice a Day 
for nine Days t '; Keep them on a Fort- 
| night after the Ague 1 is gone. 


2 ID POE GELS: bn (61355073 * 1. 88 
100 p11 Bra $18 + reg 1 
1 4 WU $7 [X45 1 | 
K KE gage nd dent 4 very hot. 333 


two Diſhes; put it in a Linnen Bag, and 
Another 


It on it. 


» 
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Another. © 


T AK EFrankincenſe and Pitch, el bun ren 
ſome Coals, and cata oi Tl 


For 8 Bleeding at the No fed 2 8 


- E'T he Party put their Feet in warm Wa- 
ter, and if that does not do, let them ſit 
e R112! e * } 1 


Pa: 


ene, 1 


RIMROSE Roots ſtamp 4 in White-wine 
and ſtrain d. Let ent drink a good 
ght wry it. Fs 


"Flr the bing of a med Dog. oc 
u 


* 


12 A K F hal an onnce of Sena, boil 1010 in a 158 
| of Ale till half be confumed; cover it cloſe 
till the next day, then boil it again till it comes 
to two ſpoon uls; ſtrain it, and add to it two 
ſpoonfuls of Treacle, and drink it warm; drink 
Gruel, or Poſſet, or Broth after it; keep your 
elf very warm While tis working. Or elſe two 
ounces of Syrup of an, "OR 1 858 1792 15 
after it in the troy ff 


1 Fr the Heh.” : 45 5 2 
＋. AKE e en or D died 

and beaten to Poder, and .a little beaten 
Ginger, both ſearced ver fine; mix it -up with 
N Butter, and anoint d itgu the fem 
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* E a quart of White- wine, and s Sprigsof 
Wormwood, and as much Roſemary, half 
a quarter of an ounce of Aloes, the ſame quanti- 
ty of Myrrh, Rhubarb, Cinnamon and Saffron; 
bruiſe the Drugs, and pull the Saffron, and put 
all into a 3 pint Stone- bottle; tye the Cork down 
cloſe, and ſet it in a Kettle of Water and Hay, 
and let it boil 3 hours; then let it ſtand a day or 
two to ſettle; ſo let the Patient take 4 ſpoonfuls 
every Morning faſting, and faſt 3 hours after it, 
and walk abroad. If tis too long to faſt, and the 
Conſtitution will not bear it, they may drink a 
Draught of Water-Gruel 2 hours after it; take 


- 


this till the quantity is out. | - 
For the Jaundice. 


'AKE 3 Bottles of Ale, and half a pint of the 
Juice of Celandine, and a quarter of a pint 
of Fever-few, and a good handful. of the inner 
Rind of Barberry-Tree, and 2 Pennyworth of 
Saffron; divide all into 3 parts, and put a part 
into every one of the Bottles of Ale, and drink a 
Bottle in 3 Mornings. So it will laſt nine Morn- 
ings; you muſt ſtir after it. 


To make Lucatellus's Balſam to take in- 
T AKE a quart of the pureſt Oil, and half a 
pound of yellow Bees- Wax, four ounces of 
Venice Turpentine, 6 ounces of liquid Storax, 2 
ounces of Oil Hipericon, 2 ounces of natural Bal- 
"fam, red Roſe-water half a pint, and as much 
Plantane-water, red Sanders 6 Pennyworth, Dra- 
2 | gon's 


318 12 Ease 


3” s Blood 6 — — M t 6 Penny- 


worth, of Rofemary a Y and each halt a 
handful = 1 f a handful; = 
the Herbs, the n 

Mumm, into a 8 then put the Vas,” f — 
Turpentine, the Oil Hipericon, 25 Storax, the 
Roſe-water, the a and a quart of 


Spring- water x y one Io Slate, 

ſome e Nan gt Cle, aa Ae Fee 21 

her Pipkin: ſet both the Pipkins is a [okt 

ire, and let them boil ae e e 15 en 

take it n in (a9 090090 Ve 10 
2 red Sanders; give them a ſtrain, 

both Pipkins together into an earthen Pan, Let 

at it ſian till *tis cold, then pour the Water from 1 it 

and melt it again; ftir it off the Fire till tis al- 


moſt cold, then put it into Gally pots; and cover 
it with Paper and Leather. 


Fe the Piles, Rn 


Ak E Calls ſuch as the P ers uſe, and Hat 
them to Powder, and fift them; mix the 
Powder with Treacle into an Ointment, and di 

2 uns ho into It, and apply i It to the Place ao 


” For the Cramp. 


T AK E Spirit of Caſtor, and Oil of Worms, 
of each 2 drams, Oil of Amber one dram; 
ſhake them well together, warm a little in a Spoon 


and anoint the Nape of the Neck; chafe it in ve- 
ry well, Lk cover n, Man 6p. 4 BY 
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FAKE Conſerve of Roſes 2 qunces, Diaſce- 
diam half an ounce, Powder of Olibanupn 
half adram, Syrup oſ Jubebs half an ounce; mix 
theſe and take the quantity of a Nutmeg 3 times 
def, in the Morning; at four, and at Night. 
ena | WC 4 Sree ih 1 
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FAKE three ounces of the outward Bark of 

Elm boiled in three quarts of Water, til! a 
third part is waſted; drink nothing elſe. To male 
it pleaſant, you may put in ſame Sugar, or Wine, 


or Elder Wine, or Syrup made of dwarf Elder- 


berries, | 
© 7 To make Cafhew Lowenges, 


TAKE half an ounce of Balſam of Tols, put 
it in a Silver Tankard, and put to it three 
quarters of a pint of fair Water; cover it very 
cloſe, and let it ſimmer over a gentle Fire 24 
hours; then take ten ounces of Loaf - Sugar fine- 
ly powdered, and half an ounce of Japan Earth 
25 powdered, and ſifted, and wet it with two 
parts of Toly Water, and one part Orange-flower- 
water, and boil it together almoſt to a Can 
heights then drop it on Pie- plates, but firſt rul 
the Plates over with an Almond, or waſli them 
over with Orange: flower · water. Tis beſt to do 
but p ounces at a time, becauſe it will cool be- 
fore you can drop it; after you have droppꝗ d em, 
ſet the Plates a little before the Fire, they will 
ſlip off the eaſier. If you would have them per- 
fum'd, put in Ambergreaſe. 


For 
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| For Obſtructionc. 


UT 2 ounces of Stel- filings into a qurt 
Bottle of White- wine, let it ſtand 3 Weeks, 
Nang it once a day; then put in a dram ot 
Mace, let it ſtand a Week longer; then put into 
another Bottle three quarters of a pound of Loaf 
Sugar in Lumps, and clear off your Steel-Wine 

to your Sugar, and when tis diffolv'd *tis fit to 
uſe. Give a ſpoonful to a young Perſon, with 
as much Cream of Tartar as will he on a Three- 
pence, to one that is older wo o ſpoonfuls, 15 
P N Tartar coming xy . 


For 4 e 8 


E T the Party take of the fineſt alaxed Gup- 

powder as mh a8 a large Thimblemay hold, 
wet it in a Spoon with Milk from the Cow, and 
drink a good half pint of warm Milk after it; 
be covered warm in Bed and ſweat. Give it 
faſting about ſeven in the Morning, and take 
mio nine or ten Mornings meg 


* * % 
' 
* 41013 
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For 4  Dropſy.. 


RUISE: a pint of Muftard-ſced, A 
| {lice a large Horſe-radiſn Roct, ſcrape a 
f handful of the inner Rind of Elder, and a Root of 
Elecampane ſliced; put all theſe into a large Bot- 
tle, and put to it a quart of good ſtale Beer; let 
it ſteep 48 Hours; drink half a pint every Morn- 
"4 al falling, and faſt 2 Hours after it. ou my 
_ it e or twice. i 6 2938149 d 
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| The Bruiſe Ointment, 


AKE of Roſemary, brown age, Fennel, 
Camomile, Hyſop, von, Balm, Woodbine-leaves, 
Southernwood, Parley, Wormwood, Sell heal. 
Rue, Elder-leaves, owns-all-heal, Burdock- 
leaves, of each one handful; put them i into a Pot 
with very ſtrong Beer, or Spirits enough to cover 
them well, and two pound of freſh Butter out of 
the Churn; cover it up with Paſte, and bake it 
with Brea and when tis baked ſtrain it out: 
When *tis cold, ſcum off the Butter and melt it, 
wy ad ker it 1 a Gallipot for ufe. The Liquor is 
2. Flannels into, and bathe any 
preen Le che as hot as can be born. 


A good Vomit. 


T AK E two ounces of the fineſt white Allum, 
beat it Call, put it into better than half a 
pint of new Milk, ſet it on a flow fire till the 
Milk is turn'd — let it ſtand a quarter of an 
Hour, ſtrain it off, and drink it juſt warm. It 
will give three or four Vomits, and is very ſafe, 
and an excellent Cure for an Ague, taken half 
an hour before the Fit; drink good ſtore of Car- 
duus Tea after it. Or elſe take half a dram of 
Hipococuana, and Carduus Tea with it. 


An Ointment for a ſcald Head. 


LAKE one pound, of May Butter without 
Salt, out of the Churn, a pint of Ale not 
too ſtale, a good handful of green Warmwood;z 
let the Ale be hot, and put in the Butter to melt, 


* the Wamanrogd, w_ es * bail 9 | 


I”; 
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till it turns green; ſtrain it, and when 'tis cold 


take the Ointment from the Dregs. © | 


To cure the Files, 


AK E two penny worth of Litharge of 

Gold, one ounce of Sallet Oil, one ſpoon- 
ful of White-wine Vinegar; put all into a new 
Gallipot, beat it together with a Knife till tis 
as thick as an Ointment; ſpread it on a Cloth 
and apply it to the place; if inward, put it up 
„% © STS rr 


To make the Teeth white. 


"TAKE three ſpoonfuls of Celandine, nine 
A ſpoonfuls of Honey, half a ſpoonful of burnt 
233 mix theſe together and rub the Teeth 
with it. 888 * 


A Powder for the Teetb. 


ALF an ounce of Cream cf Tartar, 
& 1 and a quarter of an ounce of Powder ok 
"ed. rub the Teeth with it two or three times 


J To make the right Angel- Salbe. | 
1 of Roſin and Parroſin, of each half a 
< pound, Virgin's-Wax and Frankincenſe, of 
each a quarter of a pound, Maſtich one ounce, 
Deer Suet a quarter of a pound; melt what is to 
be melted, and powder what is to be powdered, 
and ſift it fine; then boil them, and firain them 
thro' a Canvas Bag into a Pottle of White-wine z 
then boil the Wine with the Ingredients an hour 
F1th a gentle fire, and let it ſand till tis no hot- 
234d a | ter 


« 


RRR ED 
ter than Blood; then put to it two drams of Cam- 
phire, and two òufices of Venice Ti d and 
ſtir it conſtantly till ?tis cold. Be ure your Stuff 
be no hotter than Blood when you put in your 
Camphire and Turpentine, otherwiſe "tisſpotl'd 
make it up in Rolls and keep it for uſe. *Tis the 
beſt Salve made. itt! 71 Nele mw 


To cure an Aue. 


9 * AK E Tobacco Duſt and Soot an equal quan- 
<. tity, and. 9 Cloves of Garlick; beat it well 
together, and mix it with Soap into à prett 
ſti ff Paſte, and make two Cakes Beli brad - 
er than a 5 Shilliug piece, and ſomething thicker 
lay it on the inſide of each Wriſt, and bind it 
on with Rags. Put it on an hour before the Fit 
is expected. If it does not do the firſt time, in 
three qr four Days repeat it with freſn 
To take out the Redneſs and Scurf after 
: fei, 8 
FER the firſt Scabs are well off, anoint 
- the Face going to Bed with the follow: 
Ointment. Beat common Allum very ſine, and. 
ſift it thro' a lawn Sieve, and mix it with Oil, 
like a thick Cream, and lay it all over the Face - 
with a Feather; in the Morning, Have Bran boiled 
in Water till tis ſlippery, then wafh it off as hot 
as you can bear it. 80 0 r a Month or mote 45 
there is Oecaſion . N h n Goh 
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To make Brimſtone-Lowenges for 4 ſbort 
Breath. 


TAKE of Brimſtone: flour and double-refin'd 
IXu¾ougar beaten and ſifted an equal quantity; 
make it in Lozenges with Gum- dragon ſteep'd in 
Roſe-water; dry them in the Sun, and take three 

or four a Da yx. 1 5 


Fer a Burn. 


ARE common Allum, beat and ſift it, and 

beat it up with whites of Eggs to a Curd; 
then with a Feather anoint the by It will 
cure without any other thing. : 


Jo procure the Menſes. 


T. ounce of pure Myrrh 
made into fine Powder; mix it with three 
ers of an ounce of Conſerve of Bugloſs- 
ers; two Days before your Expectation take 
this quantity at four times, laſt at Night, and 
firſt in the Morning; drink after each time a 
Draught of Poſſet-drink made of Ale, White-wine, 
and Milk, and boil in it ſome Pennyroyal, and a 
- few Camomile Flowers. 
_ To flop Flooding, © 
ISSOLVE a quarter of an ounce of Venice- 
Treacle in four ſpoonfuls of Water, and 
_ drop in it thirty or forty of Jones Drops. Take 
— requires, eſpecially in Child- 


— 


1 
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To provoke Urine pre ſ enth whis fopped. 


Na quart of Beerboil a handful of the Berries 
8 of Eglantine till it comes to a a pint; drink it 
0 


lukewarm. | 


I 43 17 the © Uvula. 


AKE gere, vy and heat it well between 

two Tiles, an it as warm as can be 
born on the top D of the Had 

The Blood of a Hare, dri d and drank in Red-' 


wine, does ſtop the e or * Lu, 
tho' never ſo ſevere. 


For a Threſb i in + Childrens Months, | 


AKE a hot Sea-Coal, and quench it in F 
much Spring-water as will cover the Coal 
waſh it with mee times a Gy. 


For the 7 orms in Children, 


AKE of Mithridate aud Hon , of aach 1 3 

Pennyworth, Oil of Mace 2 ennyworth; 
melt them together, and fpread upon Leather 
cut in the Shape of an Heart; Oil of Savin and 
Wormwood, of each fix drops, of Aloes and Saf- 
fron in Powder; of each one dram; rub the Oils 
and ftrew the Powders all over the Plaiſter; ap- 
ply it, being warm'd, to * a Stomach, 
with the Point upwards. 1 


/ | Y 3 For 
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t a Weakneſs in the Bark or Reins... 


* $2? 2 2 + Hee 

* an ounce of Venice Turpentine, val 

it in red Roſe- water, work it in the Water 
ell; it is * pour the Water fram i it, and work 
it up into Pills with Powder of Turmerick, and 
one grated Nutmeg; you may put a little Rhu- 
barb as you ſee occaſion. Take three in the 
Morning, and three in the MINER a little 
aufg 0 Elder. 


7 b 7 4A * 
i SW 31 36971 AA 


Fr the yellow, Fatndice, 5 
"A K E a handful of Burdeck=roots, 
in Sfices to the Cores, and them; Half 

a i Kendful of the inner Rind- of Bar erries, three 

Races of Turmerick beat very ine, three or four 

Tabes af the whiteſt Gooſe dung; put all in a 

quart of ſtrong Beer, cover it clo 4 and let it in- 

fuſe in the-Embers all Night; in the Morning 
ſtrain it off; add to it-a-Groat' worth of Saffron. 

Take half a pint at a time, firſt and laſt. It muſt 

be a handful of Dock-roots ye ay. 


. 


Ar 3 52 Remedy for „ Cancer in 
the Breaft, — 1 i 


FT ARE: of the hard Knobs o or - Warts which 
grow on the Legs of a'Stone-Horſe,' dry 
chem carefully, and powder them; give from 1 
ſruple to half a dram, every Morning and E- 
vening in a Glaſs of Sack, You muſt continue 
taking them for a Month or 2 Weeks, or longer, 
if the Cancer 1s far gone « IN, u 


An 
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Yr the Stone. 


„ 


AK E ſix pounds of black Cherries, _ 
them in a Mortar till the Kernels are bruis 
then take of the Powder of Amber, and of Coral 
prepared, of each 2 ounces; put them with the 
Cherries into a Still, and with a gentle Fire draw 
off the Water, Which, if you take for the Stone, 
mix a dram of the Powder of Amber with a ſpoon- 
ful of it, drinking three or four ſpoonfuls after it; 
if for the Palſey or Convulſion, take four ſpoon- 
fuls, without adding any thing, in the Morning 


8 


* 


faſting. 


To give Eaſe in Fits of the Stone, and 
to cure the Suppreſſion of Urine,” which. 
uſually attends them. 2 


ARE of Snail's-Shells and Bees, of each an 

equal quantity, dry them in an Oven with 
moderate Heat, then beat them to a very fine 
Powder, of which give as much as will lie upon 
a Six-pence in a quarter of a pint of Bean- flower- 
water, every Morning, faſting two hours after it; 
continue this for three days together. This has 
been often found to break the Stone, and to force 
a ſpeedy Paſſage for the Urine. 
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Pang piens or Painting 
Rooms or Pales. 


/ 


The Price of the Materials. 
| . 2 


One Hundred Weight of red Lend 00 18 o 
One Hundred Weight of white Lead oi 02 © 


Linſeed Oil by the Gallon 00 03 2 
: 6 ol quantity of Oil rn 18 * 
cent. | 


HE 10 Lead muſt be . with Linſeed- 
Oil, and may be uſed very thin, it oy 
the priming or firft colouring; — tis uf 


eme drying Oil muſt be put to it. 


To prepare the drying Oil. 


AKE two 88 Oil, put it in a 

Skillet or Save Al put to it a pound 
of brient Amber t Tor two hours gently; 
Prepare this wich 1 r fear of endanger- 
ing the Houſe; let it ſettle,” and it will be fit for 
uſe; pour the clear off, and uſe that with the 
white Lead, the Lees or Dregs being as — to 


be uſed with the 1 L 


For 
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Por ibe ſ econd priming. | 


ARE ae pt of white Leal wich 


N > = Whiting in bulk, but 
ae 


not in prerey leit, v lth IE 
Oil ff; when 7 U put 1t to it ſome of 


the "rying Oil above-mentioned, with a finall 


tity of Oil of Turpentine. This is not to be 
laid on till the firſt priming is very dr. 


To repare the Patty or Paſte to flop F 
122 in the Fales or Wood, that no 
V. ater may ſoak in, 


AKE 3 ntity of Whiting, and mix it 
with 1 Linſeed-Oil and dryin 
Oil of nl 25 equal ney when *tis 1 
1 cannot be wrought == Hand, more Whi- 
ting muſt be added and beat up with a Mallet till 
tis — than Dough; when your ſecond pri- 
ming is dry, ſtop ſuch Places as require with this 
Patty, a when the Putty is {kmnn'd'over, that 
is, the outſide dry, then proceed and lay on the 
laſt Paint, which is thus to be prepared. 24 
Take of the beſt white Lead, grind it _ 
ſtiff with Linſeed- Oil, and when tis uſed pu 
to it ſome of the drying Oil, and ſome Oil Por 
'Turpentine. Thus will the Work be ſiniſhed to 
great Satisfaction; for it will be more clean and 
mote durable than it can be performed by a 
Houſe- Painter, without you 2 conſiderably 
more than the common Rates. at this laſt 
Preparation once in five Years, _—_ it will pre- 
ſerve any Out-works' that are expoſed to the 
Weather, time out of Mind. But for:Roams or 
* within Doors, proceed thus. 


1 De 
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The Vain ſcot Colour for Rooms. 


W HEN you mix your laſt Paint, add to 
your white Lead a ſinall quantity of 
low Oaker, and uſe it as above directed. 

now the univerſal Faſhion to paint all Rooms of 
a plain Wainſcot Colour; and if it ſhould alter, 
tis but mixing any other Colour with the white 
Lead inſtead of yellow Oaker. There muſt be 
bought ſix Chamber-Pots of Farth, and fix Bruſh- 
es, and keep them to what they belong N 


To make hello Varniſh. © 


AK E one quart of Spirit of Wine, and 3 
T dunces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce of Gum-Anime, and 
one dram of Maſtich. Let theſe infufe for 36 
or 40 hours, ſtrain it off, and keep it for uſe. 
Tis good for Frames of Chairs, or Tables, or an 
thing black or brown; do it on with a Bru 
three or four times, nine times if vou 3 it 
afterwards, and a day between every doing: 
it very thin the firſt and ſevund 7 705 e 
ſomething thicker, : 


To make white 7 arni ſb. 


a O one quart of Splrit of Wine take - eight 
- ounces of Sandarack well waſh'd in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varniſh; then add to it a quarter of an ounce of 
Gum- Anime well pick'd, half an ounce of Cam- 
hire, and one dram of Maſtich; ſteep this as 
ong as the yellow Wer chen frain ir out "oy 
keep it for __ 12. 


17 


The «Comp aku. LY 
100 3 boil Plate. i 21 on ard 


T4 A KE twelve gallons of Water, 6 or a quan- 
[tity according to your, Plate in Lar genels 

tity 5; there muſt be Water 1 to co- 
By it, Put the Water in a Copper or large Kettle, 
and when it boils put in half a 1 of red Ar- 
gil, a pound of common Salt, an ounce of Roch- 
Allum; firſt put your Plate into a Charcoal fire, 
and cover it till tis red hot; then throw it into 
your Copper, and let it boil "half an hour; then 
take it out and waſh it in cold fair Water, and ſet 
It before the Charcoal Fire tall * tis very dry. 


For a Bite of a mad Dog : It has cured 
when the Perſon was d iſordered, and 
_the Salt Water failed. 


1 AKE o N one dunce, Aſſa- 
fœtida as much as a Bean, Caſtor four pen- 

yworth, Lignum-Aloes two pennyworth; ſteep 
theſe 3 in Milk twelve hours; boil the Milk and 
drink it faſting before papa or Full Moen, 
or as oft as Occaſion, - AS 9 


An excellent Way of n fo er Soap, 
* and whiten C baths. 


on AK E. Aa Butter- Tub, or one of that Size, and 
with'a Gimlet bore Holes in it about half - 
. then put into your Tub ſoine clean Straw, 

over that about à peck of Wood-Aſhes ; then 
fill it with cold Water, and ſet it in another Veſ- 
{el to receive that Water as it runs out of the 


Holes of the Tub; If tis too ſtrong a 9 8 
: 


\ 
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to it ſome warm Water, and then waſh your 
Linnen in it ſlightly,” ſoaping the Cloaths 3 
ou waſh them: two pound of Soap will 

ir as ſix pound, and make the Cloaths 0 Fu 
and 1 * they by Experience have got 
the righ I *tis 1055 1 for the Hands, 
ike * with Water. 


To rake Mildew out of Linnen. 


T AKE Soap and rub it on very well; then 
ſcrape Chalk very fine, and rub that in 
well, and lay in on the Graſs, and as it dries, 
wet 10 a little, and at once or twice doing it will 

Fome out. 3 | 1 i 


. x — 1 * | * N » * 0 * e 3. 


7 
4 7 * 
on od 


* * _ - 
— A 1 1 , if CO C „ 2 l p 
: — b = VLG , © SVN! 2 DEPP. | $4; - L 2 2 
, . N 4 6 : : — 
0 — r y 7% 0 £4 ic — 72 - * 
— k - A « 0 D * 1 * — , 2 F f * FO — E | . 
A." dd > ER 2 6 __ 
2” aw... — D — 4 * — LD — ＋ IT>>» — — - - _ | — © 13 
E —— — — — 
' «. —Z — — — 
* „ * [4 - 9 * 


— x — 


* 


BOOKS lately Printed for J. Pember- 
ton, at the Golden Buck againſt St. 
- Dunſtan's Church in Fleetſtreet. 


HE Works of the moſt Reverend Dr. Job 

KK Tilotfon, late Lord Archbiſhop of Canterbu- 
75, in three Vols. containing two hundred fifty- 
four Sermons and Diſcourſes on ſeveral Occaſi- 
ons; together with the Rule of Faith, To which 
are annexed, Prayers compoſed by him for his 
own Uſe; a Diſcourſe to his Servants before the 
Sacrament; and a Form of Prayer compoſed by 
him for the Uſe of King V illiam. Together with 
three Tables to the Whole: One of the Texts 
preached upon; another of the Places of Scripture 
occaſionally explained; a third, an Alphabeti- 
cal Table of Matters. The ninth Edition. Price 
20. 155. | OO Rr” 2-4 

The Works of Fobn Locke, Eſq. in three Vols. 
containing, 1. An Eſſay on Human Underſtand- 
ing. In four Books. 2. A Letter to the Right Re- 
verend Edward Lord Biſhop of Worceſter, con- 
cerning ſome Paſſages relating to Mr. Locke's Ef- 
ſay of Human Uuderſtanding; in a late Diſcourſe 

his Lordſhip's in Vindication of the Trinity. 
Kio Locke's Reply to the Right Reverend the 


1ſhop of Forceſter's Anſwer to his Letter. 4. Mr, 
ke's Reply to the Biſhop of Worcefter's Anſwer 
to his Second Letter. 5. Some Conſiderations of 
the Conſequences of the lowering of Intereſt, and 
raiſing the Value of Money: In a Letter ſent to 
a Member of Parliament, 1691. 6. Short Obſer- 
vations on a printed Paper, entitled, For encou- 
_ raging the Coining Silver Money in England, 0d 
22 ; alter 


oOo KS printed for J. Pemberton. 
after for keeping it here. 7. Farther Obſe ervatio 
ons concerning railing the Value of Money, &. 
8. Two Treatiſes of Government. 9. A Letter 
concerning Toleration. 10. A Second Letter con- 
cerning Toleration. 11. A Third Letter for To- 
leration, to the Author of the Third Letter con- 
cerning Toleration. 12. The Reaſonableneſs of 
Chriſtianity, as deliver'd in the Scriptures. 13. A 
Vindication of the Reaſonableneſs of Chriſtiani- 
ty, from Mr. Edwards's Reflections. 14. A Se- 
cond Vindication-of the Reaſonableneſs of Chri- 
ſtianity. 15. Some Thoughts concerning Edu- 
cation. 16. A Paraphraſe and Notes on the E- 
piſtles of St. Faul to the Galatians, I. and II. Co- 
rintbians, Romans, and Epheſians. To which is 
prefix d, An Eſſay for the underſtanding of St. 
Pan's Epiſtles, by conſulting St. Paul himſelf. 
17. Poſthumous Works, viz. 1. Of the Conduct 
of the Underſtanding. 2. An Examination of 
E Malebranche's Opinion of ſeeing all things in 
God. 3. A Diſcourſe of Miracles. 4. Part of a 
Fourth Letter for Toleration. 5. Memoirs rela- 
ting to the Life of Anthony, firſt Earl of Shafts- 
bury. 6. A new Method of a Common-Place- 
Book; written originally in French, and tranſla- 
ted into Engliſh. 7. Some familiar Letters be- 
tween Mr. Locke and ſeveral of his Friends. The 
Third Edition. Price 21. x5s. HENS) 
A Commentary upon the Hiſtorical Books 
of the Old Teftament, viz. Geneſis, Exodus, Le- 
viticus, Numbers, Deuteronomy, Foſhua, Judges, 
Ruth, I. Samuel, II. Samuel, I. Kings, II. Kings, 
I. Chronicles, II. Chronicles, Ezra, Nehemiah, Eſther. 
By the Right Reverend Father in God, Dr. Si- 
mon Patrick, late Lord Biſhop of EH. In two 
Volumes in Folio. To which is added, a com- 
pleat Alphabetical Table. Price 2 l. 56. 
A Treatiſe of the Spleen and Vapours, or Hy- 
pocondriacal and Hyſterical Affections. * 


BOOKS printed for J. Pemberton: 
three Diſcourſes on the Nature and Cure of the 
Cholick, Melancholy, and Palſies, under the fol- 
lowing Heads, viz. 1. Of the Structure of the 
Spleen. 2. Of the Uſe of the Spleen. 3. Of the 
Symptoms. 4. Of the antecedent Cauſes of the 
8 Affections. Sect. II. Of the Method 
Cure in Hypocondriacal Affections. 2. Of Hy- 
ſterical Affections. 3. An Enumeration of Hyſte- 
ric r 4. Of the Method of Cure. Sect. III. 
Of the Cholick, Melancholy, and Palſey. 1. Of 
the Cholick. The Method of Cure in the Cholick. 
2. Of Melancholy. The Method of Cure. 3. Of 
the Palſey. (1. ) Of the different ſorts of Palſies. 
and their different Cauſes. (2.) Of the Method 
of Cure. (3.) Of partial internal Palfies. The 
Second Edition. To which is added, A Critical 
Diſſertation upon the Spleen, ſo far as concerns 
the following Queſtion, Whether the Spleen is 
neceſſary or uſeful to the Animal poſſeſs d of it? 
PATH. {od | Ooh 

A Treatiſe of Conſumptions, and other Diſtem- 
pers belonging to the Breaſt and Lungs, under the 
following Heads, viz. x. Of the Nature and Pro- 
perties of a Conſumption. 2. Of the Canſes of a 
Conſumption. 3. Of the Progreſs of a Conſum- 
ption. 4. Of the ſeveral Sorts and Species of Con- 
ſumptions. 5. On Conſumptions Hereditary or 
Accidental. 6. Original and Secondary Conſum- 
ptions. 7. Of an Atrophy. Sect. II. 1. The Me- 
thod of Cure. 2. The Method of Cure, when 
Blood -t ng threatens a Confumption. 3. Of 
the difterent Fevers that attend the different Sta- 
ges of this Diſeaſe. 4. Of Aſſes-Milk. 5. Of the 
Change of Air. 6, Of the Uſefulneſs of Exerciſe 
in a conſumptive Habit. 7. Of Exerciſe. 8. Of 
Rules about Meats and Drinks. 9. Of Iſſues, whe- 
ther uſeful in a conſumptive Habit. Sect. III. Of 
the other Diſeaſes that belong to the Lungs and 
Cheſt of the Body; and, 1. Of a Pleuriſy. 2, Of 

an 


da nd of a ſhorter Duration. 5. The Method of Cure, 
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BOOKS printed for J. Pemberton. 
an Empyema. 3. Of a Peripneumony. 4. Of a 
PEI” 5. Of the other Species r Gou hs, 
diſtinct from that which accompanies a Conſum- 
ptzon. 6. Of Catarrhs. 7. Of an Aſthma. 8. The 
Method of Cure in an Aſthma, &c. The Second 
Edition. Price 3 s. 6 d. | 

. Diſcourſes on the Gout, Rheumatiſm, and the 
King's-Evil, under the following Heads, wiz. 
Sect. I. Of the Nature and diſtinguiſhing Proper- 
ties of the Gout. Of the Symptoms that attend 
the laſt Stage of this Diſeaſe. Sec. IT. Of the im- 
mediate Cauſes of the Gout. Of the remote Cauſes 
of the Gout. Sect. III. Of the different Sorts or 
Denominations of this Diſeaſe. Sec. IV. x. Of 
the Method of Cure. 2. Of the Method to be 
obſerved in preventing the Gout, when not Here- 
ditary, and curing it when produc'd. 3. Of the 
Means to relieve the Patient during a Fit of the 
Gout. 4. The Method how to moderate the Gout, 
that the Fits may be leſs frequent, more ſufferable, 


or rather Mitigation, in the third and laſt Stage of 
the Gout. 6. Of an Artbrititis Scorbutica Fuga, 
that is, a Scorbutick Wandering Gout. Sect. V. 
Of a Rheumatiſm. 2. Of a Scorbutick Rheuma- 
tiſin. Se&. VI. Of the King's Evil. 2. Of the 
Nature of the King's Evil. 3. Of the Species, or 
ſeveral Sorts of this Diſtemper. 4. Of the Me- 
thod of Cure. Price 3s. 6 d. | 
Theſe three laſt written by Sir Richard Black- 
more, Kt. M. D. and Fellow of the Royal College 
of Phyſicians in London, BRED 


ww 


EP 


HSagg + R 
2 e 


ee 


D 


0129) 


29202 


. 


P1022” 
nb - 


| LOL 0 be, lee, 
. = . 8 
8 1 


0 * 
4 fs 


DA 


Pvt 
Pop, Hep 
SL pee, 


Ze, RI) 
[00 PULOCOAY P93? 


\ 2,924 Pty) 


Su iP 


, 2905 ff 

5 
PPD ge, 
7 


„ 
dee, mne 1050 


7 
[40 PULOO4Y eng, 


\ dba 2 P74 04 


. 


EE. 
te] ro og 40 


„ 93 
I ae 
ene 


Li 


| - 


SL F 


exits 


WIS - E 5 


8 We 


*s = 


THE 


t N 5 * * 


A wy 
X CHES, and Bruiſes, 


away, 281 


Af ter-pains, how prevent- | 
194, 281, 282. 


ed, 
Aue, 304. outward A 


lications for it, 266, | 


268, 296, 299, 315. in- 
ward Remedies,” 299. 
Almond Butter, 145.— 
» Cakes, 120, 16 3. hee ſe- 
cabes, 119. — Cream, 
142. — Hog puddings, 

88. — Loaves, 182.— 

Pudding, 80, — Puffs, 

© 126, — Tourf, 95. —to 

chocolate Almonds, 181. 

TEtto fricaſ them, 163. 
ta 2 "whole, 
158. = 


Ambergreaſe; 2 


it, Salve. "1 
el-Salve, 322 
A candi ed, 168 
_ Fritters, 94. — 


Paſttes to fry, 168, — 
_ Tanſey, 1 to ary 
Aufl, 1771. — — vi- 


Page 272. an od 
Ach or Strain, 288. 
After-birth, to bring it 


out > ay 172. — to . 

ſtew Apples, 176. 
Apricocks, Io dry Apri- 
cocks, 158, | 176, — 
like Prunellos, 186. ta 
preſerve Apricacks, 156. 
green Apricocks, 197. 
.,—7Ipe. ones, 188, 197. 
_ Marmalade of Abri. 


cocks, 189. 1 

Wine, 2co. 
Aqua Mirabilis, 222 
Artichoke Pye, 112. to 


_ keep. Artichokes all the. 
Tear, 260. | 
Aſhen-keys pickled, 62 
2 pickled, 62. 
Soop, 431 clectLtd 
Wein; to falt . 
to ' ſalt and dry a Ham 
of Bacon, 112 to make 
7 eſtphalia Bacon, ibid. 
Balſam, of Lucatellus, 
_ 304,. the yellow Balſam, | 
297. a Vater to be taken 


5 Balſam. ef. Tolu, 


240. 
Parbertles, biet 67. 
7 preſerve them, 166. 
Barley 


OF ASL 


: ij A The, 4 N D B I. vl 
| kilo Cream, 140. — Brandy. 7 ur raway . 


Vater, 208. 7 ine, Ib. 


Battalio He, or Bride 
Pb, oz. 
Beef Collared, 9. 4 pot- 
ted, we. "fre hanged 
| Beef, 76 
Beer. I) nale fron 
Beer, 217. 
Birch We, — 2084 
Bilk, of Pigeons, 1 7 
Bilket, 134, 181. | the 


bard: Bisket, 135. thin 
Dutch Picbet, 131. Mttle 
Hollow Bisket, I drop 
Bisket, 130. Lemon 
* Biiket, 182. Ratafia 
Bisket, | © < - Sing. 
Bite of a nad Dog, 268, 
316, 331. 
Bitter Dranght, 285. allo 
ther, 289. 
Black Cherry Water for 
"*Children, 231. 
Blackneſs by 4 Fall 267 
Blaſt; Ointment forit, 276 
| Bleeding at Mouth, _ 
. or Ear 55 194, 197.2: 
316. Bleedin inwar th 
275. — in t e Stoma b, 


313. 


Bliſter; bow to half one, 


med; to fobeltth it, 195. 
Spitting of Blood, 2568. 


Bloody Flux; to flop it 


l never ſo ſevere, 
Ball 15 Weak boil, 267. 


D, 229. Cherry Bran- 

, 201, 228, Popp 

KR. 258. 

7 2 tter Pud 
ng Days 

row Breed POT 


8 * 
ding, 90. fine Bread 
Pudding, 7 Rye N 


Pudding, 64. 
* 2 of” Veal 
232. 10 ragoo i 
Bre s ſore, 301 
Breath, f ſhort, 324 


Breed | 249 
Brio - "= 249 
Buds. pickled, 66 


Broom 
tow fo kery for 


col lad 
OOF 


Broth, 


pes: 305. Braiſ On: 
ment, 321. 
uns, 128 
Burns; various Renieties 
Ie, them, 249, 8 
292, 2 93,300 
urftennefs, ds 57 
Büttet, bas % make it, 5 
„ Buttered e to car, 
146, 
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Cabbage ge Pultig, 8 


Cabbage Lectice 5 
116. to Pickle 2 


_ bage, 53. 
Cakes, 124 c. Nh 
"Wet to eat hot, Nyc Jo or- 


1 #5 
3344 


The IN D E X. 


13 dinary Cake to eat my 
- Barts, ibid. Port 
Cakes, ibid. a P — 


| Cake, 122. another, 123. 
. @ſortof little Cakes,13 
.Fh e e 
white (ale, 133 
Cale Head collared, 12. 
to dreſi it, 41. 
t, 1 . 


without Lemons, 
Ca Foot Pudding, 82. 
Cancer, 270. — in the 


Breaſt, to keep it from 
| OL, 301, in the 


303. %,, 
— 


Pos y d, 19. other 
ways, 20, 1. 

Carraway Spirit, 226.— 

Brandy, 229. 

Carrot Fudding, 80. Car- 

rot or Pp Puffs, 96 

Caudle of Oat-meat, 148. 

- Fs Candle, ibid. 

umme Caudle, 147 

Na Cindle, ibid. 

Centaury 83 


Cerecloth, 253, 297 305 


Charity Oil „for outward 
and inward - Bruiſts, | 


green Wounds, &c. 264. 


| Cheeſe. A Summer Cream- 
- Cheeſe, 54. 4 Chedder- C 
| Cheeſe, 56. the Queen's 
_ 0g * ati acarnald 


—— 


* 9 


. - Cake, 123. @ good Seed Cream 


Haſh 


Caſt's Foot Felh, 143— | 
148. 


oxengss, * 319 8 
_Chervil Tart,. .. 

Cheſnut Puddings, 

Chickens fricaſked, . 
Chil-blains, 
Chips of Ap- 
234 


A 
| | Cheeſe to cut at two years 
| old, 7. a thick Cream- 
Chee , 59. or dinary 
Cheeſe, y__ 
| Slipooat Cheeſe, | 
to N 4 freſb Ch 


Cheelb-cates, L1G, prone 
without Rennet, 18 
Lemon Cheeſecakes, 114. 
to make. them wit bout 
(Curd, 116. Cream 
Cheeſe with. old Che» 
Hire, 120. 

Cherries, preſerved, 165, 

187. Cherry Wine, 201. 

. FA ries 

179. Cherry & ine, 202. 

Morrella Cherry Vins 

206. another, 212. 

114 
75 


Chicken Dye, 
ſweet Chic 


110, S 


e 
WT , 


Chin-cough, 267, 294 
privy, 198: 


rare hin. ,183 
Chocolate 4 pr oſt 181 


Cholick, 250, 254, 273. to 


give preſent help in 4 
Cholick, 308. 55 
Cyder , 214 
I Water, 228 


* ine, 211. the fine 
* f 214. 2 
n "ater, 230. 

2 


Clear 


; 


£4 + 


iv 


Soo ſeberries, 187. 

Clear Cand 185 
Clyſter for t theWorms, 292 
Cock Ale, * Cock 2 


; wel is nant be 23 


Cod esel, 25: GÞ, 
Head roaſted, 8. 


Cold, 315. — on the Ste- 


mach, 305. 
Collar, - Beef, 
Calf*s He 

Cowbeels, 13. — of a 


Pig, 23. — of Salmon, 
21. — of Veni ſon, ibid. | 


Colour, to procure a good 
Colour, | 
Conſerves 154, &c. Con- 
ſerve of red Roſes, or 
any other Flowers, 176, 


— of Hips, 193. 


Conſumption, 236, 252 


Convulſion-Fits, 309. to 
prevent them, ibid. 


Cordial Vater, that may 


be made in inter, 224. 
the Golden Cordial, 225. 
the Saffron Cordial, 
2230. 
Corns on the Feet, 274 
Coſtiveneſs; to remove 
it, 286. 


* Cough, 192, 248, 250, 


+ ZTO, 315, 319.—of the 

Lungs, 196. — on the 
': Stomach, 238. 

Comes, Trocured, 324 


The I N D E X. 
Clear Cakes of any Fruit, Cowheel Pudding," 


162. — of the Felh of Cowſlip Vine, 
any Fruit, ibid. — of 


284 
or Curd Pudding, 


84 

205 

Crabs rrered, - 19 
Cracknels, 131 
Cramp, 288, 318 
Crawfiſn Soop, 2, 4 
Cream, Blanched, 141. 


whipt Cream, 144. Fiſ⸗ 
tachia Cream, 151. 
Seam of any preſeroed 
Fruit, 146. Steeple 
Cream, 141. "White 
ine Cream, 150. 


— of Cream Cheeſe, 58. — with 
255 . ö 


old Cheſhire, 120. 
Cucumbers fryed for Mut- 
ton Sauce, 27. pickled in 
Slices, bo, 70. pickled a- 
notber way, 65. pre, 167. 
ved, 177, 186. 
ed, 37. 


: ids 
Currants preſerved in Fel- 
ly, 165. Jelly of white 
Currants, 168, — of 


red Currants, 
__ Vi ine, 


198. 


9. 


Cuſtards, 104. C ard 
Pudding, 95. 0 ) 


D. 


| Daffy Elixir, 241; 310 


Damſons preſerved whole 
138 
Delivery of Women, 271 
Diſtemper got by an ill 
Husband 138. 
Drink fer a Fever, 287 
„ 


The IN D E X. 


To pre ſerve the Lungs, 
222 22 the Rickets, 
262. an opening Drink, 
137. 4 purging Drink, 

302. Drink for a Rbeu- 


matiſm or Pain in the 
Bones, 244 | 
Da Bisket, - 130 


Droply, 195, 845 211, 
8 278, 317, 319, 


Dropſy Water, 231. Drop- 
and Scurvy,, 317. 
Draught to allay a Fever, 
256, 276. 


ing Oil, 328 
. Beef, no 214 
Duteh G5 nger-bread, 1 128 
= E. . 
Ebulum, or Elder Ale,209 
Eels, collar d, elta, 
5 1 — oa ted, e I 4. 


Eggs, fricaſſed, 38, — in 
another way, 39. 
Egg P es, 161 
B er Flywer Wine, 215. 
Elder Vine, 210, 218. 
Elder Wine made at 
» Chriftmas,” 210. 
Electuary for a cold or 
* indy Stomach, 259. 
not her for a Pain in 
the Stomach, ibid. 
Elixir Proprietatis, | 


258. 


» Daffy's Elixir, 310. 


Exe Sal ve, 251 


2575 
| Floodings, 


v 


Eye- N We, 2405 278 
Eyes, red or ſore, 257. to 

clear the Eyes, 291. ſore 
RIM 1 8 30 ey 


F. 
Face, pinpled, 195, 258 
313. —red and pimpled, 
306. 


Falling Joon of the Fun 
dament, 283. 
Falling-fckneſs, 290, 298. 
Fever Water, 225. — 
ſpotted Fever, 247. Plai- 


2 far the Feet, * : 
Drink, ibid, 9 | 


Fiſh P 
Fits 15 the Mather — 7 
my rom Wind or Cal 


1 324 
Florendine of Veal, 111 
Flowers of any ſort candi- 
ed, 172, 12 varions 
pays of candying Orange 
Flowers, 173, 180, 185. 
Syrup of any: F ayer3, 


173. 
Flunm Canals. 14 a 
2 = 
1351. | 
vw 282. Bloody fur, 


Fool, of Strawberries, or 

| as, rs ries, 150. ; } 

Force d-meat, 6, 39. to 
. force a F Fm, 25. 


Freckles talen of, 271 
Z 3 French 


f Te INDEX. 
French Barley Pulling, Genscher, Clear, Coker, 


83. "187; Cream; 140.— 
French Beans pickled, 66 | Tiniſey, 92, — Wine, 
French Bread, 128 200, 213. - Vinegar, 
French Cake, 124. brown 75. — Pearl wet wk 

Frencb Loaves, I35. e l.. 


2 of Chickens 16. Gout Pains, 2855 308 
| Eyys, 38, 39. —of Green Ointment ene 
92 lates, 17. — of _' Rickets, . © 263 
an Plaice or Flonn- Green Sickneſs, 27% 284 
722 18. —of Rabbits, Gripes, 265 


? | 
— of double. Trips, Gripe Water, - 286 
--ibia pale 4 r Te T1 8 On T 


| Fritters: Ap H Fritters, i 8 
93. Curd Fritters, 92. Hair, to make it grow, 311 
ne Fritters, 97. Ham of Bacon, ſee Bacon. 
Fruits of any Sort coded, Hams of Pork likeWeſftpha- 


173. kept in Sup to lia, 45. a Pickle for 


ce, „ - *-\< them, 47. 
+ Hands, Paſte for them, 
8 2.4510) 261. to clean and ſoften 
| them; 212. to male them 


gem ef Groſeberties189 phite,' 3112. 
Garlick Syrup of it;"493 Hare, dreſſed, 30.— = aa 
-Gaſcorgne's under” 305 ted, 36. tojug a 
01 bread .;  ſtveral 52. Hare Pye, x 18 
ays of deing i, 372 Hartſhorn, Flummery, 
| 129 134. a ede 43.—Jel- 
gerchrend, 128. Iy wit hon mons, 148. 
Gere; bop to waſh them, Mut ton 
280. | 
Golden Cordial, 25 HH 
 Goofe potted, N 
Goofeberries, prifibecl, L 4 ; 
5 Tee Hops, Head, 22 it, 303 
174. — pit! . Heart, Hravi 257 
"TIN 124 | Hemotry 


"The INDEX. "v 


jy „ene, ToJug my Se Hure. 
um 4 8 
Herrings; bor to N A W. 1 
...; them, 42. N ar 7 
Hickup, "078 © e 
Hieta-picra, Jaiv, 242 Kathe lb, 
Hiera-picra, ater, 234. Hager vil, 85 2 23 
Free Rn Oy, RAG 6" DE : OY 


19 . 

Hoarſeneſs, 259. = with 2 
he Cold — A08.. Labo Jn Chil4-bipthi28 
Hag 's Puddings . E e 
onds, W e oe the Store, 233. 
rats, ibid. — another Lamb Pye -ſ: ſavoury, 1 roh. 
5 * art, ibid,—tHack Hog s ſweet Lamb Pye, Fs 

ngs, 89. Laudarinm Liquid done t 


Beef, 8, be Wag, 226. 
Yang. "hp £4 'Leach, white, 149 


ſt ical Water," 22 sf Lamb, how mari- 
Fs N , F 29 7 e ib. 


EEE eee of ' Multton arla- 
W bee l | La: 3 
ae tveral excel- Lemon Picker 182, — 
leut Med cines far it, Cakes, 185, — Ge 
124, 243, 274, 289, Cakes,” 114, 120, ww 
317. _ yellow or black Cream, 139.— pickled, 
* We 292, 326. 73. — Pudding, 82. — 
Ice eat Cake, 138 Puff, 181, — Salage, 
e ay th et, 147. Riben 68. — Syllabubs, 149. 
eh, 145: Jely of any = Tart, 94. — Wine, 


— 


urants, 168.—of red 45 2 
4 Qu, 198. — of Lilley 5 55 the Pal Ts 


12 Hs, 16 . 
2 „ 17. 5 


ow „ 260 Lime Vater, 


17 2270 ͤLinnen, freed from Fr | 


Ich cured various Ways, dew, 718. | 
294, 295, 316, ae Liquor 


Tit done into Clear- key another Wine that 


5 25 162. — of white ay paſs for Citron | Was 


- 
,” 
# 
* 
1 
: 
. 
| * 
1 
* 
"Si 
[3 


his, 


Liquor for colouring Pad. | 


dings, 83. 

Loaves made of Amends, 
182. | 

Lobſters, butter'd 19.— 


| potted, 7. — made into 


. 
Looſeneſs, 266, 295, 315. 
Lozenges, for the Heart- 

burn, 1 93. e a Cough, 


246 
Lucatellus- 8 Balſam, 30g. 
D to take inwardly, 317. 
Lumber Pye, 103. 
10067, e 
8 Lungs, a Drink topreſerve 
them, 239. a purge for 
any Inne ſo of t en, 259. 
e in W 279. 


2 


4 * ** 
M. * 7 
* 4 \ GF 
6 , 
: 
. 


Mackarel Picked, 
Mangoes, 0 


63.— of Melons, 59. 


"Marchpane, 125, — un- 


bailed, 164. 
Marjoram Pudding, 
Marlborough Cake, 
Marmalade, 
170. — 


91 


red, 190. --of. 
= -\phite, 169, 190. 


Marrow, Paſties, 115.— © 


Puddings, 80, 98. 
Marſhmallows ; 5 
thereof, 191. 


Mead, 202, 219, 4 ; ſmall © 


The INDEX. 


Mountain Vi ine, 


ance | 


Muſcles, or "Gockles pick- 


2 
Cucumbers, 


„ 
- of Cherries, 7 
0 Oranges, I 


184, 187. of uinces, 
, 15 


Syrup | 


white Mead, 202. 
' Mildew taken out of , Lins 
den, 332. 
Milk Vater for a cance- 
rous Breaſt, 235. another 
Milk Vater, 241. 
_ in n. Aae. 


283. 
Mince-Pies of Veal, 115 


 Miſcarrying- prevented, 


283. | 
| 216 
Mouth ſore in "Children, 
256. ra rare Mouth-wa- 
ter, 270. 
Mulberries, 


pre 2roed 
whole, 178. i ſo 


Mullet, or any other Fi, 


how boile led, 19 
led, 76. 

Muſhroom Liquor, and 

Powder, 43-other Muſb- 

room Powders, 73, 75. 

Muſhrooms pickled, . 5 9, 


71, 74, 75, 76, 77. * 
potted, 42.—ſtewed, 12. 


Mutton dryed to cut in 


 Shivers, as Dutch Beef, 
32. — dried like Pork, 
33. — haſhed, 28. — 

Leg or Shoulder ſtuffed 
_ with Oyſters, 10. to force 
4 Leg of Mutton, 26. 
Leg "of Mutton - a-la- 

Daubs 2. Neck of 

Mutton reſſed, 29. 

Morphew removed, 314 
Naſtur- 


. 
1 E 0 * 4 1 
of © & $446 je * — 4 


4 N | 
7 + a Ge 9 


Naſturtium- Bud. x "pick _ 
led, [ 62. | 


Neats "Tongues potted, 22 


„Neck, e r A 


0 Veal ſtewed, 50. 


Neck 5 25 dre ed. 29 


Necklaces, for Children 


.,: when artig their Ttetb, 
249. | 
Nun! s Cale, 


Wa. 2 . 
O. | 


* 
* 


*. . A * p 0 
* 


me So 


Oatmeal, Candle, 148m 5 9 NM Rice, 


Pudding, 83, 97—Sack 
Poſſet,. 153. 
ofega52. remov 43320 
Ointment, for a Burnin 
> Of a Scald, 300. for a 
ul on tbe Sto mach, 305. 
9 les 
ſters, fried, 27,—pick- 
: wh 65 157 64, 2 
e in French Rolls, 


„40 
Shoulder or 4 . Mut- 


ton, * 

Olive 5 . 

Onions, ( Fng F 10 40 
Orange, Cakes, 164, 185 


" Chas 7 5 

= candied, 188 Gan, 
140. — Fl. W:Ts candi= * 
* 755 180, 185, 189. 


F 


1 into a 


196. . F 255 
Brandy, 224.— — 
Marmalade, 184, 187. 
el made i into Syrup, 
183. — Vine, 204, — 
without Raiſins, 212. 
Oranges. preſerved hole, 
- 154, 173, 182. 
Ox- -palates, inFricaſſy, 17. 
en gs 
ks e 2 
Painting Rooms or Pas 
N 


Paſermo Vine, 211 


Palle 5 greenPippins,170. 


— Hands, 261. 


"ip e Paſte, 128 


Paſties; See in the diffe- 
rent Materials. Little 


Paſites to fry, 104 
paſs 22 163 


aſtry ſorts; 101, &c. 
Pears = „171.— vith⸗ 
out Sugar, 172. * 
Pear-Plums, white, preſer- 
ved, 157. — Black, or 
an Nac Blum, 161. 
Peaſe e Pottage,... E 
Perfume; t nale the 
burni ng Per] ume, 199. 
Pickle, fer * 4 
fe, Tongies, 46. cs ei- 
W or Ion 178,47. 
ickles 


% 


Pleuriſy, cared without © 


tle 1 N b Ex 
all fints 5,39, Kc. = how made, 53 
in the 


Mate ks 


P * 
. 7. Fei 


, "34; 
* e, 5 
Pike roaßed, 
— ; 205,286, . 


he with e or 
Pills ; to purge the Head, e * iam; 7, ib. 
303. -to purge off Rheum - Pope's Poſſet, ibid, 


Fele 2 = I 52. 


in the Teeth, 316. Powder, on 4 

P:mples removed, 37 2,373 242. 
Pin, or Web intbe Eye, 291 "= tice for a ſore Breaſt, 
Pippins, Fell oft R . g, or, Arm, 268. — 
whole, 16 . a bard Swelling, 26 


Pufteaf green At 70. Preſerves. See the lp 


Rupture, 


Piſtachia Cream, 151 WQwe Material. 


Pith Pudding, 85 Tun baked; 8 1. — 
Plague, vie. "MI or . ' bolled, 84.— 28 
"Fred, 251. Dy. Bur ges: = for little VN 88. 
Antidote W i 232. ' - Haſty — 
' Plague Water, 221. e ge 
Plain Hainz vy fue, 99 © Oatmeal es 
Plate; how to bodl i it, 331 A Pad ds 100 
meat meat Pu ' 5 
bleeding, 291. Pug 255 of divers 75 
Plum Cal e ,123, 136, 137. —_— — 
— ith -Atmouds, ibid. 8 
Little N 21 8 
| Wnt arg 3.— 
r 
Plums, 4/3 176. — r 
g green, 159, 160. 


1 126 _ 


Parſii , 96, 


o preſerve the great = 0 — ny 125 181. 
Pulpa - 


vhite um, 1 2 


The IN D EX. 


Pulpatoon f Pigecut, 41 
Purges, 255, 283, 316. 
Purging Diet -d 
Purſlain Sealkspictied,66, 
_ another Way, 69. 

Putty, ar Paſte to flop all 

Foints in Pales Wand 
that ua Water may for 


in, 329. 


— 


* 
'4 x 1 
: [ 
” 
* , , 
' +74. F; ; 44 ” 4 
o £ 6 2 0 LEE. 


Quaking Pudding. See 

Qu it, pq the Stomach, 
30 

Quinces, kept in Pickle. 
62. ince Cream, 142. 
whole Quinces ee d, 

155 bite Jelly of Quin 
ces, 161. red ui 2 

98 malade, 169, 190. white 


uince Paſte, 170. 
dlc Wi i _ 


7 
. . - 
o — 
— 
- 


Rabbets,” Da - Giclee 
Raich Bf pickled, 6 

adiſh Pods 5 
n of err, 11. 


Rheumatiſm,- 


Pigs Ears, 9. - of 


5 — 1 
Raifiy iv 203 
. berry Fool, A 

ine, 206, So 


Repu ones 


int, 302 


x} 
Jelly, 156. — Preſer- 
\ ved -wbole, 180. 
Ratafia Bisbet, I fi — 
Cream, mg WY 14. ; 
ding, 109... 
Red-ball s,, 257 
Red Cling pickled, 2 
Rennet, 
Rennet wy 


Rheum, in the 25 2 — 


in the Ltd Zhi, | 


_ the Lungs, cured, 196. 
| SimpleRheumatiſm,3 20. 
Rbenmati ſin, or Pain. in 
the Bones, 244, 246. 

Ribs of Beef pickled, 48 
Rice Bread" Pudding, 94. 
2 9 9 F- 


cables, 89. Pudding, 82, 
86. another fine ſort, 99. 
— e Ass. a- 


78. 
Rue- water * Fits of the 
Mot ber, 


Naar 
= =x 2 40. 


. | 
1 Gua 143, ade 
— Fofſet without Eggs, 


152, 


242 


152. without Cream or 
Eggs, ibid. Oatmeal 
back 'Poſſet, 153. Sack 
Pudding baled, 90. 
Saffion Gd, 229 
Sage Wine, 205. "another, 
211. 
Sagoe de N 149 
—— ee 'F 34 


'ths ads; 149 
Burn, 
— Small-Pox 


Salve For a Blaſt, 
or Scald, 268, 1200, — 
for the King vil, 293. 
for 4 Sprain, 271. 
Angel Salde, 322. The: 
lack Salve. 298. Green 
Salve, 300. Lip e 
05187 e d 9 25 3 

Sumphire\pibkled, | 63 

TR 5. 5 % or Pleſb, 
78.— 

ert for Mut ton, 27.— 

| fes a Woodcock, 285 
Sauſages,” very fine, 

Scalled Head, cure. 1 

— an Oimment for it, * 

. 3 Plaifter 1 it, 


Solch. Gy 1 3. oller 
Ways, 16, 45. 


ee ſome. Wees 


Medicines to cure it, 
3196, 274, 295. — in 
the Gums, 313. 
FE ake, 122. another, 
23. Ordinary Seed- 
Cake, 132. 4 2. Seed- 
(uke, called Nun g- 


Cucum 


4 . 1, 43. 
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(ate, 137) Another 
Sbed-Cube, 138.0 1 
Shortneſs of Breath, 195 
Shrewsbury Cakes, 129 
Shrub, how: made, 204 
1 "ht z. to ſtrengthen it, 
| a Powder that hath 
— ored. it when almoſt 
Ip, $77, Nn 
Skirret Pye, 113 
Sucets, how made, 35 
to prevent 
their Pitting, and * 
_ off Reaneſs," 253. 
tale out their Spots, 27 4 
— Redneſs and Scurf 
after them, 323. t 
to 8 a Jae? T'broat, 
8 27 | 
Smelts, kept i in Felly, 39. 
n pon * 
Snail-Vater, 239 
Snow Poſſet, L unn RAG 
A- Gravy- 
Soop, 2. a Soop or Fot- 
tage, — , Aſparagus, 
41. — © 


Spinage Iurt, 114 
1 of — 226. 
Saffron, 290 0 
Spitting. Blood, if « a 
Fein is roken, 279. 


spleen, 


The IN Dat x. 


3 and V. en _; 


n 71 
Sprats, pickleg for Ancho- -« 
vies, | 


Spread-Fagle Pudding, 98 
Stewed N. "= Pad 
Stich Water, 


VER W fo 


a Cold, cr windy 


mach, 259. Some 9 1 


lem Medicines for Pains 
nin tbe Stomach, 251, 
256, 257. Plaiſter for 
the Stomach, 307: 
Quilt for it, ibi 
Stone, to make the Lime- 


drin _ the Stone, 254. - 
2 in 4 violent ; 


—if0 give. Ea 
Fit, 279. LadyOnſlow's 


Vater f, for it, 233. 


Stou ghton's Elixir, 248 | 


Strangury, 266, 280 
Strawberry Fool, 151 
Strong Broth, _ 49 


Su gar Flates, 149. Clear 


Sugar, 160. brown Su- 
gar, 162. Sugar U Ro- 


. 177- 


Surkeit. . aer, of Xing 


Charles II. 223. of 


.. Denzil Ouſlow, 
2245. 


Swan potted, |. 29 
Sweet · Bag far Linen, 
198. | 

1 


61 


Tea-Caudle, 147 


Thruſh, in 


„0 


29 
Sweetmeat Fudding, 96 
Swelling in the Face, 302 
Syllabu spbipt, 144. Le- 
mon Syllabubs, 149. 5. 
ther fine Syllabubs,; 970 
Syrups, 154, Kc. 

Syrup of any Flower, 125 


fora Cough 
307. of ry ae many 
* —of . er md. | 


7. 
Tanſey, baked, 92. 5 


Tanſey, 93. Gooſeberry 
Tanſey, 92. 


Tarts, of Oranges, or Le- 


mons, 107. Puſfrpaſte 
for Tarts, ibid. to ice 
_ Tarts, 118 


Teeth, 243, 276. to pre- 
ſerve and whiten them, 
4 Necklace for Chil- 
dren in cutting them, 
249. 

Tetter, 


275 
Thorn drawn out, 


290 


Throat, ſore, 302. to pre- 


vent a ſore Throat in 
the Small pox, 252. 
Chlidrens 
Maut ha, . 
Tincture of Ambergreaſe, 
223. An admirable Tin- 
ture fre green M. und, 
199. | 


ö 


Toaſts 


751 N 
| 


>. : 


iv The IN PDE X. 
I oaſts fried, | 


93 
Tongues, dried, 31. Pic- 
Ele for them, 46 
Tooth-ach rach exred, 94 269 
Treacle- Vater, 244 


Trembling at the Heart, 


rz 
N to ripen them, 


276. to 47. them, s 


Gor. 4 
Turbot Pye, 113 


Tureiner, hom made, 101 
Turkey, ftewed, 40 


v. 


ves e, 299, 


300. 


VUrine; to provoke # it pre- 


ently wh: ſtapped, 3 25. 
viiuetagh, how made, 


> welle to draw it 1,325. 


W. 


Walnut- Vater, 224 
: -Walnuts, pi 


divers 


ways, 71, 74. preſerued 


all the Tear, 270. 


: Walh for the Face, 314 
Waſhing, t6ſave Soap, and 


” 


wyhiten Cloaths, 331. 

Water, for ſore 
Eyes, 8 waſb the 
Face, 313.=ts be taken 
after Balſam of Tolu, 
OD — - againſt a 


_ ſumption, 236. to 
ſtrengthen the .* Sight, 
237. —in a Conſumſt 
tiom or s | after 
' » Sickneſs, 252. 1 fine 
Gordial - Vater, 226. 
Grat Palſey. water, 
218. Lady Allen's V 
ter, 221. Lad) Huet's 
Vater, 219. M 
Charles II.: Surfeit 
Vater, 2 Orange or 
Lemon V. ater, ibid. Dr. 
Stevens's Vater, 222. 
a Stone Water, 227. 
Weakneſs of theBack,282. 
326. — of the . 


ee | 


Welkphalia don, 31 


Whetſtone Cakes, 4 135 
White Leach, 149 
White; wie any. 150 
Wigs, 129. ligbe Vi 1775 
117. very gend 715 
119. ordinary W1gs, 
3 | - we 
Wine; bow W 3. 
Apricocł- wine, ach 
le vine, 208. Birch- 
- wine, 204. Cherry wine, 
202, 212. Clacy- wine, 
211, CO. he, 205. 


urrant-wins, 214. El- 
or weak 


der-wine, 207, 215. El 

: der-flower Wine, 215. 
 Frontiniac-wine,'- 213. 

Gouſeberry- wine, 201, 
213. Lemon-wme, 207. 
2 Mor. 


Morella Cherry wine, Varniſh, white and yellow, KW 
206. Orange-wine, 204, 330. 
— with Raiſms, 212. Veal Cutlets, 41, Savou- 
Pearl Gooſeberry-wine, 1 Diſh of Veal, 28. 
201. Plum-wine, 208. Veniſon, artificial, 24. to 
Quince-wine, 206, Rai- recover it when it 
fwine, 203. Raſpber- ſtinks, 25. 
ry vine, 206. Sage- Veniſon-Paſty; to ſeaſon 
wine, 205. Cowſlip- © and bake it, 108. 
wine, ibic. Verzuice, diftilled for 
Woodcock-Sauce, 27 Pickles, 77. | | 
Worms in Children; bow Vomits; Jome excellent : 
to know them, 269.Cly- Vonits, 255, 288, 
fter for them, 304. Plats 321. | 
fer for them, 307. © Vomiting; outward Ap- 
5 plications to ſtay it, 
V. | 267, 275. Internal Re- 
medy for it, 269. 


— + 
— 


Vapours cured, 227 
bet 


